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In  the  past  four  years,  Canco  has  printed 
7,000,000  promotional  pieces  on  canned  foods. 

These  sales  helps  for  you  have  been  sent  only 
on  request  to  those  key  people  who  influence 
the  buying  habits  of  the  nation.  Grocers,  doctors,  dentists,  home 
economists,  nurses,  public  health  officials,  teachers  and  a  host  of 
others  have  read  and  spread  the  facts  contained  in  this  literature.  We 
believe  it  can  be  said  justly  that  these  7,000,000  sales  helps  have  been 
a  factor  in  raising  the  average  consumption  of  canned  foods  to  a  new 
high.  Canco’s  program  for  1940  is  more  ambitious  than  ever! 

AMERICAN  GAN  COMPANY,  230  Park  Avenue,  New  York,  N.  Y. 


Canners  who  pack  their  food  products  with  fruits  and  vegetables.  This  is  accomplished 
Cerelose  (Dextrose)  have  demonstrated  that  by  obtaining  a  degree  of  sweetness  which 
after  months  on  the  shelf,  the  original  flavor,  will  allow  the  natural  flavor  to  predominate, 

color  and  texture,  have  withstood  the  ”test  It  will  pay  you  to  investigate  the  use 

of  time”.  of  Dextrose.  Expert  technical  advice  will 

Dextrose  brings  out  the  natural  flavor  of  be  provided  without  cost  or  obligation. 

CERELOSE 

PURE  DEXTROSE  sugar 

For  full  particulars,  write 

CORN  PRODUCTS  SALES  COMPANY  •  17  BATTERY  PLACE,  NEW  YORK  CITY 
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CANNER 


CONSUMER 


Modern  Canning  Equipment  for  All  Food  Products 
(Sprague>Sells  Division) 
HOOPESTON,  ILLINOIS 


FOOD  MACHINERY  CORPORATION 

(Sprague-Sells  Divisionl  HOOPESTON,  ILL 

Pleasa  send 

□  Full  details  ol _ . 

□  Youi  complete  General  Catalog. 

Name. _ 

Firm _ 

Address _ 

City _ _ _ State _ 


SUPER  JUICE 
EXTRACTOR 


Oporati's  on  the  nnn-aeratins 
revolving  screw  principle.  Can 
be  adjusteri  to  give  thin  or 
heavy  juice.  Takes  whole, 
cold,  scalde<l  or  pre-lieated 
and  broken  down  tomatoes. 
Capacity  400  to  500  bu.  per 


NO.  2 

INCLINE  SCALDER 

Has  sprays  above  and  below.  Con¬ 
veyor  adjustable  to  suit  condition  of 
fruit.  Easy  to  operate  and  clean. 


SPRAGUE-SELLS  SUPER-PULPER 

Has  tremendous  capacity  for  breaking  up  the  pulp. 
Strains  out  cores,  seeds,  skins  but  allows  full  con¬ 
trol  of  roughage  content.  Gets  all  the  best  out  of 
the  crop.  A  sturdy,  dependable  machine. 


JUICE  AND  PULP  FILLER 

Will  not  drip  or  miss.  Fills  cans  with  automatlO 
precision.  Several  sizes  for  speeds  up  to  250  cans 
per  minute.  A  sturdy,  dependable  machine. 


HIGH  PRESSURE 
WASHER  - 
SORTER  -  SCALDER 

Removes  dirt,  bacteria  and  mold 
with  high  pressure  sprays.  Does 
not  injure  the  most  delicate  fruit. 
Saves  time  and  waste. 


MORE  CANNED  TOMATOES 
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Modern,  efficient,  speedy  equipment  in  the  tomato  can¬ 
nery  means  lowered  production  costs,  higher  quality, 
steady  demand  and  good  prices.  The  illustrations  on 
this  page  show  some  of  the  machines  we  make  to  help 
canners  get  more  out  of  every  crop.  Send  for  complete 
information  on  any  particular  machine  or  ask  for  our 
big  general  catalog. 
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EDITORIALS 


Tomato  CANNERS,  attention— CollecOvely 

and  individually  you  have  all  said  “why  can’t  we 
have  a  Tomato  Bureau  or  Institute,  such  as  the 
pea  canners  and  the  corn  canners  have,”  meaning  to 
do  for  canned  tomatoes  what  has  been  done  for  these 
other  kindred  products.  Well,  you  have  it,  only  it  is 
called  the  Canned  Tomato  Association,  Inc.,  and  it  is 
ready  to  function.  They  have  called  on  all  tomato  can¬ 
ners  to  take  membership,  and  to  subscribe  i/>  cent  per 
case  of  canned  tomatoes,  to  furnish  a  working  fund. 
The  response  has  been  surprisingly  good.  They  have 
reached  the  $15,000  mark  first  set  as  necessary,  and 
confidently  expect  to  reach  $25,000.  Before  you  will 
have  a  chance  to  read  this  they  will  have  opened  an 
office  in  the  Harris  Trust  Building,  Chicago  (March 
1st)  and  will  begin  functioning.  You  have  been 
approached;  you  know  about  it;  you  have  seen  what 
the  Pea  Institute  has  done  for  canned  peas,  and  if  you 
have  any  doubt  read  the  report  of  their  annual  meeting 
in  our  big  Convention  Issue,  page  89;  or  what  the 
Corn  Canners  Service  Bureau  has  done  for  canned 
corn,  page  92,  in  that  same  issue-  For  the  first  time 
in  their  lives  the  marketing  of  these  staple  products 
has  been  placed  upon  a  sound,  sensible  business  basis, 
and  the  results  have  followed  as  a  matter  of  course. 

Addressing  the  Indiana  canners.  Chairman  of  that 
State  Committee  and  a  leader  in  the  Tomato  Associa¬ 
tion,  Kenneth  N.  Rider,  on  February  21st  said: 

“At  a  meeting  of  the  Trustees  of  the  Canned  Tomato 
Association,  Inc.,  in  Chicago  last  Sunday  and  Monday, 
liledges  were  totaled,  showing  more  than  the  minimum  of 
three  million  cases  required  to  start  the  work  of  the 
association.  We  are  very  proud  to  announce  that  the 
Trustees  have  secured  the  services  of  G.  A.  Turmail  (better 
known  as  ‘Al’),  of  Chicago,  who  has  been  connected  for  the 
past  eight  years  with  a  large  firm  of  business  engineers, 
and  has  had  considerable  experience  and  is  thoroughly 
familiar  with  the  Canned  Pea  Organization.  He  has  a  very 
pleasing  personality,  is  very  energetic,  and  in  every  way 
s  quipped  to  handle  this  job  successfully.  We  honestly  feel 
that  our  having  Mr.  Turmail  to  carry  on  this  work  insures 
^he  success  of  the  whole  plan.  He  will  open  an  office  in  the 
Harris  Trust  Building,  Chicago,  on  the  first  of  March. 

Let  it  be  understood  by  the  whole  canning  and  allied 
industries,  the  Canned  Tomato  Association,  Inc.,  is  ‘Now  On 
The  Way.’  All  doubt  is  eliminated. 

In  no  sense  of  the  word  is  any  canner  justified  in  think- 
ng  or  saying  he  is  giving  or  contributing  to  this  movement. 

It  is  entirely  a  matter  of  sound  investment,  in  collective 
elf -defense.  It  will  return  many  times  over  every  dollar 
subscribed. 

This  morning,  our  pledges  for  Indiana  (State)  totaled 
357,209  cases.  The  slogan  of  this  committee  is  that  ‘It  Must 
Make  a  Million’  and  we  are  not  going  to  quit  pounding. 


until  we  have  passed  that  figure.  If  you  haven’t  signed, 
you  might  just  as  well  come  on  ahead  with  your  investment. 
This  definitely  brings  in  those  of  you  who  said,  ‘I’ll  wait 
until  I  see  that  a  majority  are  going  in.’ 

So  there  may  be  no  delay  in  the  work,  from  a  financial 
standpoint,  we  ask  each  canner  who  has  pledged,  to  please 
forward  check  promptly  to  Kenneth  N.  Rider,  Trafalgar, 
Indiana,  Payable  to  Canned  Tomato  Association,  Inc.  The 
same  applies  to  those  who  have  yet  to  forward  their  pledges. 
These  checks  will  be  held  and  turned  over  to  Mr.  Turmail 
the  first  of  March.” 

As  Mr.  Rider  says  there  is  no  question  in  this  about 
“contributing”  your  share,  or  “giving”  something  for 
the  cause,  it  is  an  investment  and  the  best  investment 
you  could  possibly  make.  Before  the  pea  and  the  corn 
canners  got  busy  they  were  contributing  10  cents,  15 
cents  and  as  much  as  20  cents  per  case  in  price  reduc¬ 
tions  to  the  buyers,  and  these  are  all  out  today.  A  lot 
of  you  tomato  canners  are  meeting  “rumored”  low 
prices  on  your  goods,  and  granting  huge  amounts  to 
get  the  order.  You  have  been  in  a  vicious  circle  for 
the  past  several  years,  and  now  you  have  a  chance  to 
break  that  circle,  and  become  free  agents  again.  It 
is  no  longer  just  a  dream,  some  illusory  idea  that  will 
never  be  put  into  force;  and  you  will  not  be  handing 
money  to  some  competing  tomato  canner,  nor  sur¬ 
rendering  your  birth-rights — as  you  do  to  the  buyers. 
You  have  not  even  the  age-old  excuse,  “wait  until  I 
see  whether  or  not  other  canners  come  in.” 

What  can  they  do?  Well,  if  they  do  nothing  but  kill 
the  “rumor-gag”  they  will  save  you  better  than  5  cents 
per  dozen  on  the  cheapest  goods.  With  their  good 
financial  set  up,  and  a  fine,  live-wire  Secretary  handling 
the  job,  they  ought  to  do,  and  they  will  do,  twice  as 
much  for  you  tomato  canners  as  was  done  for  the  other 
two  staples,  because  you  have  more  wrong  with  you, 
which  needs — yea,  cries  out — for  correction.  Get  in 
and  take  a  hand  in  formulating  the  good  work  you 
want  to  see  done,  and  what  a  field  it  is!  You  have  no 
competition  from  frozen  tomatoes,  nor  from  glass 
packed  tomatoes,  and  the  public  needs  no  education 
upon  the  use  of  tomatoes  as  a  basic  food,  a  most  health¬ 
ful  food,  the  food  for  which  there  is  no  substitute. 
You  do  not  need  a  great  advertising  campaign.  What 
you  need  is  what  this  Tomato  Association  will  develop 
and  perfect,  and  that  is  improved  merchandising  of 
your  product. 

Are  you  satisfied  with  the  “going-it-alone”  plan 
followed  all  these  years?  You  thought  you  were  alone 
but  you  were,  in  fact,  a  dupe  of  a  great  host  of  tricky 
manipulators  who  took  your  goods  away  from  you,  year 
after  year,  at  or  below  cost.  Now  learn  to  work 
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shoulder  to  shoulder  with  your  fellow  tomato  canners ; 
join  this  Association;  send  in  your  dues,  and  work 
honestly  and  hard  with  them  for  your  oivn  benefit. 

Every  canner  in  the  business,  whatever  the  products 
he  may  handle,  is  interested  in  making  this  Tomato 
Association  a  big  success,  everywhere,  for  canned 
tomatoes  have  been  the  weak-sister,  the  weak  link  in 
the  chain  of  canned  foods  marketing,  and  an  improve¬ 
ment  in  that  condition  will  be  reflected  in  fruits,  other 
vegetables,  meats,  milk,  fish  and  specialties. 

WATCH  THE  WAGE-HOUR  LAW — Two  hundred 
eighteen  firms  or  individuals  in  New  York  State  have 
been  compelled  to  pay  $362,556  to  29,625  employes; 
in  fact,  the  total  was  $557,342.92,  the  difference  yet  to 
be  adjusted,  for  voidance  of  the  wage  and  hour  law,  in 
failure  to  pay  the  minimums,  or  to  pay  time  and  a  half 
overtime,  and  where  deliberate  avoidance,  and  falsifi¬ 
cation  of  records  were  found  criminal  prosecutions 
took  place.  You  may  think  you  have  escaped,  or, 
having  kept  no  records  that  you  cannot  be  prosecuted. 
Better  not  monkey  with  this  law,  for  it  is  being  en¬ 
forced,  and  the  wise  plan  is  to  get  into  line,  without 
being  forced,  or  jailed. 

The  Federal  Register  of  February  27th  notes  an 
amendment  to  the  law.  This  reads : 

§  516.3  Place  and  period  for  keeping  records,  (a)  Each 
employer  shall  keep  the  records  required  by  Section  516.1  at 
the  place  or  places  of  employment,  or  at  one  or  more  estab¬ 
lished  central  record  keeping  offices  where  such  records  are 
customarily  maintained.  Where  such  records  are  main¬ 
tained  at  a  central  record  keeping  office,  other  than  at  the 
place  or  places  of  employment,  the  employer,  in  addition  to 
the  records  required  by  Section  516.1,  shall  maintain  a 
record  for  each  employee  of  the  total  wages  paid  and  total 
hours  worked  each  workweek  at  the  place  or  places  of 
employment. 

(b)  All  records  required  by  Section  516.1  shall  be  kept 
safe  and  readily  accessible  for  a  period  of  at  least  four 
years  after  the  entry  of  the  record,  and  such  additional 
records  as  are  required  by  subsection  (a)  hereof  shall  be 
kept  safe  and  readily  accessible  for  a  period  of  at  least  two 
years  after  the  entry  of  the  record.  All  such  records  shall 
be  open  to  inspection  and  transcription  by  the  Administrator 
or  his  duly  authorized  and  designated  representative  at 
any  time.  Where  the  records  required  by  Section  516.1 
are  maintained  at  a  central  record  keeping  office,  other 
than  at  the  place  or  places  of  employment,  such  records 
shall  be  made  available  at  the  place  or  places  of  employ¬ 
ment  without  delay  upon  reasonable  advance  notice  from 
the  Administrator  or  his  duly  authorized  and  designated 
representative. 

1 F.  R.  Doc.  40-  798 ;  Filed,  February  23,  1940  ;  2:14  p.  m.l 

PEA  STANDARDS — Standards  and  definitions  for 
canned  peas  have  been  definitely  adopted  and  a  resume 
of  them  is  printed  in  this  issue,  for  your  help  and 
guidance.  It  is  to  be  expected  that  more  and  more  of 
these  regulations  will  soon  be  coming  out,  and  the 
industry  will  welcome  this  as  making  the  work  clearer 
and  permitting  them  to  understand  just  what  is  ex¬ 
pected.  It  is  the  indecision  or  uncertainty  that  have 
caused  most  headaches.  The  Pure  Food  law  has  always 
been  a  great  boon  to  the  canning  industry,  and  this 
new  law  will  be  found  even  more  so.  As  a  regulator 
of  fair  competition  there  is  nothing  like  it,  and  that 
is  always  the  greatest  boon  to  any  business.  Now  you 
have  it,  help  to  enforce  it. 


WISCONSIN’S  CANNERY  LICENSE  LAW 

97.06  CANNERY  LICENSES— (1)  No  person  shall  operate 
a  cannery  without  a  license  therefor  from  the  department. 
“Cannery”  as  used  in  this  section  does  not  include  a  plant  where 
only  dairy  products  as  defined  in  section  97.03  are  canned. 

(2)  An  application  for  a  new  or  renewal  license  shall  give 
in  writing  such  pertinent  information  in  such  form  as  the 
department  shall  require,  and  be  accompanied  by  a  fee  of 
twenty-five  dollars,  which  shall  be  retained  whether  or  not 
license  or  permit  is  issued.  Upon  receiving  an  application  for 
license  to  operate  a  cannery  other  than  a  cannery  of  farm  pro¬ 
duce,  and  payment  of  the  fee,  the  department  shall  issue  a 
license  to  the  applicant  to  operate,  which  shall  have  the  effect  of 
a  license  for  three  months  or  until  such  earlier  time  as  he  is 
issued  a  license  or  is  notified  of  the  denial  of  the  application. 

(3)  As  soon  as  convenient  after  receiving  an  application  the 
department  shall  investigate  the  conditions  of  such  cannery  to 
determine  whether  a  license  shall  be  granted. 

(4)  (a)  Licenses  shall  expire  on  the  thirty-first  day  of  March 
of  each  year.  A  license  to  operate  a  cannery  other  than  a  can¬ 
nery  of  farm  produce  may  be  renewed  without  inspection  of  the 
premises  upon  application  and  payment  of  the  fee  before  expira¬ 
tion.  An  application  for  a  new  or  renewal  license  to  operate 
a  cannery  of  farm  produce  must  be  filed  by  March  first  for  the 
license  year  beginning  the  next  April  first,  and  such  renewal 
before  expiration  may  be  issued  without  inspection  of  the 
premises;  provided  that  if  the  applicant  shows  adequate  reason 
for  the  delay,  the  department  may  permit  later  application  upon 
payment  of  additional  fee  of  ten  dollars. 

(b)  No  new  license  to  operate  a  cannery  of  farm  produce  shall 
be  granted  unless  the  applicant  shall  satisfy  the  department  of 
his  financial  responsibility  to  meet  obligations  to  growers.  No 
such  license  shall  be  renewed  unless  the  licensee  shall  either 
certify  that  all  gi’owers  who  have  supplied  or  contracted  to 
supply  farm  produce  to  the  licensee  after  May  1,  1939,  have  been 
fully  paid  in  cash  its  fair  market  value,  or  post  with  the  depart¬ 
ment  a  surety  bond,  in  such  form  and  amount  as  the  department 
may  prescribe,  conditioned  upon  such  payment  within  such  time 
as  the  department  determines  to  be  reasonable. 

(c)  The  department  may  determine  an  applicant  to  be  a  suc¬ 
cessor  to  a  licensee  if  a  substantial  portion  of  the  ownership, 
management,  or  control  of  the  applicant’s  business  is  in  the 
same  person  or  persons  who  owned,  managed,  or  controlled  a 
substantial  portion  of  the  business  of  such  licensee.  No  license 
to  operate  a  cannery  of  farm  produce  shall  be  granted  to  a 
successor  except  upon  the  conditions  that  would  be  applicable 
to  the  renewal  of  the  predecessor’s  license. 

(5)  No  license  shall  be  transferable.  A  transfer  of  the  busi¬ 
ness  or  the  discontinuance  of  its  operation  by  the  licensee  in  the 
premises  covered  by  the  license  voids  the  license,  and  certificate 
thereof  shall  thereupon  be  surrendered  to  the  department 
immediately. 

(6)  The  department,  after  reasonable  notice,  may  deny, 
revoke,  or  suspend  the  license  for  failure  to  comply  with  this 
section  or  with  an  applicable  order  or  regulation  of  the  depart¬ 
ment,  or  when  the  applicant,  permit  holder,  or  licensee  has  mis¬ 
represented  or  intentionally  failed  to  disclose  a  material  fact  in 
applying  for  or  seeking  a  license.  In  denying,  revoking,  or 
suspending  a  license  and  in  determinations  under  paragraph  (b) 
of  subsection  (4)  the  department  may  follow  the  procedure  for 
special  orders  provided  in  section  93.18,  or  the  applicant,  permit 
holder,  or  licensee  may  within  five  days  after  service  upon  him 
as  provided  in  subsection  (5)  of  said  section  demand  such  pro¬ 
cedure.  The  license  or  order  may  be  conditioned  upon  pertinent 
circumstance  or  act.  The  orders  shall  be  accompanied  by 
written  reasons  from  which  it  can  be  ascertained  that  tie 
department  arrived  at  necessary  findings  upon  disputed  fact-, 
and  the  provisions  for  judicial  review  shall  be  as  prescribed  I'l 
section  102.23  as  far  as  applicable. 

CANCO’S  MR.  STURDY  SPEAKS 

March  5 — Oklahoma  City,  Okla.,  Rotary  Club. 

March  5 — Oklahoma  City,  Okla.,  Certified  Grocers  Who! '- 
sale,  Inc. 

March  8  and  9 — Tulsa,  Muskogee,  McAlester  and  Durant, 
Oklahoma,  Hale-Halsell  Company. 
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THE  SCHOOL  FOR  CAHNERS 

The  Subjects  discussed  in  the  Canning  Problems  Conferences  at  the  National 
Convention  at  Chicago/  week  of  January  22/  1940 


SOURCES  OF  CONTAMINATION  IN  THE 
MANUFACTURE  OF  TOMATO  JUICE 

Paper  presented  by  W.  E.  Pearce,  Research  Department, 
American  Can,  Company,  Maywood,  Illinois. 

Tomato  Juice  seems  to  be  unique  among  the  acid  foods  in 
that  it  is  peculiarly  susceptible  to  spoilage  by  micro  organisms 
possessing  considerable  resistance  to  destruction  by  heat.  Con¬ 
sequently,  control  of  spoilage  in  this  product  has  frequently  been 
the  subject  of  discussion  before  these  conferences,  before  general 
canners’  meetings,  and  in  the  trade  journals.  That  the  practi¬ 
cal  control  of  this  spoilage  has  not  been  solved,  becomes  apparent 
with  the  recurrence  of  outbreaks  each  season  and  makes  its 
further  consideration  at  this  time  particularly  pertinent.  In  the 
past  year  some  ten  instances  of  “flat  sour,”  off-flavor  spoilage 
in  tomato  juice  and  closely  related  products  have  come  to  the 
attention  of  this  laboratory.  Usually  these  outbreaks  have 
involved  tomato  juice  itself,  but  this  type  of  spoilage  has  also 
been  encountered  in  products  made  from  tomato  juice,  such  as 
cocktails,  vegetable  juice  mixtures  containing  a  substantial 
proportion  of  tomato  juice,  and  cream  of  tomato  soup.  It 
appears,  therefore,  that  attention  to  preventing  spoilage  from 
heat  I'esistant  bacteria  should  be  directed  to  all  types  of  uncon¬ 
centrated  tomato  products. 

The  seriousness  of  the  situation  confronting  canners  of  tomato 
juice  and  other  tomato  products  such  as  mentioned  is  further 
emphasized  by  the  recent  laboratory  discovery  of  widespread 
potential  spoilage.  Bacteriological  study  of  packs  in  which  no 
spoilage  could  be  found  actually  to  have  developed  at  the  time 
samples  wei-e  received  at  the  laboratory,  has  revealed  the 
presence  of  viable  spores  of  types  of  organisms  capable  of 
causing  flat  sour  spoilage  in  tomato  juice.  The  significance  of 
these  dormant  spores  in  the  finished  product  is  not  well  under¬ 
stood  at  present.  After  two  culturing  in  the  usual  types  of  labora¬ 
tory  media  and  inoculation  of  considerable  numbers  of  organisms 
into  tomato  juice,  typical  “off-flavor”  spoilage  is  produced  during 
faiily  long  incubation.  Under  what  conditions  of  storage,  etc., 
the  original  dormant  spores  may  possibly  become  active  and 
cause  spoilage  in  the  pack  is  now  being  investigated. 

Data  of  this  nature,  plant  surveys,  and  experience  each  pass¬ 
ing  season  lead  to  the  belief  that  heat-resistant  bacteria 
res])onsible  for  spoilage  in  tomato  juice  are  more  common  in 
na'  ire  and  more  universally  present  in  tomato  plants  than  has 
previously  been  suspected.  It  is  thus  possible  that  there  are 
many  undiscovered  instances  of  flat  sour  spoilage  in  which  the 
ocv  .sional  spoiled  can  goes  unreported,  mei’ely  resulting  in  the 
individual  consumer’s  loss  of  confidence  for  that  particular 
brand. 

"’  he  larger  portion  of  the  spoilage  from  heat-resistant  bacteria 
in  .omato  juice  is  of  the  flat  sour  type.  Present  remarks  will 
be  imited  to  control  of  infection  with  organisms  of  this  type 
as  ve  have  not  had  experience  at  this  laboratory  with  spoilage 
ca.  L‘d  by  gas  forming  organisms  such  as  the  “Townsend” 
orp  .nism  which  has  been  encountered  in  California  tomato  juice. 

>  HARACTERISTICS  OF  FLAT  SOUR  SPOILAGE  OF 
TOMATO  JUICE 

1  rhaps  a  brief  description  of  the  characteristics  of  flat  sour 
spi  'age  in  tomato  juice  will  be  of  interest.  As  indicated  by 
the  term  “flat  sour,”  the  cans  do  not  swell  and  there  is  no  way 
of  tecting  the  spoilage  until  the  can  is  opened.  In  fact,  gas 
pri  action  by  the  organisms  is  absent  or  so  slight  as  to  result 
in  r,.T  measurable  loss  in  vacuum  in  any  cases  thus  far  investi- 
gat  (1.  This  has  precluded  the  possibility  of  separating  the 
spi  i’ed  cans  by  the  flip  vacuum  or  heating  methods  that  are 


sometimes  successful  in  segregating  flat  sours  in  non-acid 
vegetables.  In  most  instances  observed,  a  decided  off-flavor 
and  odor  is  the  first  noted  effect  of  the  growth  of  organisms, 
followed  by  development  of  acidity  and  sourness  in  flavor  as  the 
spoilage  progresses.  The  obnoxious  off-flavor  or  very  sharp 
sour  taste  characteristic  of  the  spoilage,  once  encountered,  is 
easily  recognized  again. 

The  organism  responsible  for  this  spoilage  are  facultative 
thermophilic  types,  the  first  isolated  from  tomato  juice  spoilage 
being  named  by  Berry  (1),  Bacillus  thermoacidurans.  The  heat 
resistance  of  various  strains  of  these  organisms  has  varied  quite 
widely.  However,  the  least  resistant  has  shown,  even  in  moder¬ 
ate  spore  concentrations,  survivals  far  in  excess  of  the  thermal 
destruction  value  of  the  longest  commercial  tomato  juice  pro¬ 
cesses.  It  is  apparent  then,  that  control  of  spoilage  arising 
from  the  presence  of  these  spores  in  tomato  juice  by  increased 
processes  of  the  customary  types  is  not  practicable  under  present 
methods  of  processing.  Consequently,  attention  has  been 
directed  to  preventing  the  spoilage  by  eliminating  or  reducing 
to  a  negligible  amount,  infection  of  the  product  with  the  causa¬ 
tive  organisms.  This  requires  care  in  the  preparation  and 
handling  of  the  product,  but  especially  in  the  choice,  design  and 
layout  of  plant  equipment  and  its  maintenance  in  proper  condi¬ 
tion.  While  the  organisms  are  of  soil  borne  types  and  commonly 
enter  the  plant  with  the  raw  product,  they  are  not  normally 
present  in  sufficient  numbers  to  constitute  a  spoilage  hazard 
unless  given  opportunity  to  multiply  in  the  plant. 

LOCATIONS  FAVORABLE  FOR  ACCUMULATION 
OF  SPOILAGE  ORGANISMS 

Wooden  equipment  in  contact  with  the  product  such  as 
washers,  vats,  and  heating  tanks,  has  frequently  been  pointed 
out  as  a  source  of  serious  contamination  of  tomato  juice  by  the 
flat  sour  bacteria.  Such  equipment  has  largely  been  replaced 
by  metal  equipment  or  well  covered  with  sheet  metal,  and  need 
receive  but  passing  mention  here.  Some  of  the  less  obvious 
points  sometimes  present  where  wood  may  be  harboring  and 
fostering  multiplication  of  the  spoilage  organisms  can  be  listed, 
however.  These  include  sideboards  and  pulleys  on  inspection 
and  trimming  belts,  agitating  paddles  and  elevator  crossbars 
in  washers,  and  mixing  and  stirring  paddles  used  at  kettles. 
Ventilated  wooden  field  receptacles  are  almost  universally 
favored  for  handling  tomatoes.  Although  flat  sour  organisms 
are  usually  present  in  considerable  numbers  in  the  wood,  it 
would  appear  that  little  could  be  done  to  obviate  this  source  of 
contamination  except  return  the  hampers  to  the  field  as  clean 
as  possible.  This  requires  thorough  washing  and  steaming  after 
each  use.  Also,  proper  washing  of  the  fruit  by  soaking  and 
while  rolling  under  high  pressure  sprays  will  do  much  to  reduce 
contamination  from  this  source  as  well  as  that  present  on  the 
fruit  when  picked. 

Porous  materials  other  than  wood  may  also  harbor  the 
spoilage  organisms  and  become  sources  of  contamination  of  the 
product.  Where  the  tomatoes  are  scalded  before  extraction  of 
the  juice,  canvas  flaps  on  the  scalder  are  favorable  places  for 
multiplication  of  the  bacteria  as  they  are  kept  warm.  These 
flaps  should  be  replaced  by  sectioned  flaps  of  light  sheet  metal. 
Rubber  belting  on  sorting  and  trimming  belts  may  be  another 
offender  when  it  becomes  worn  so  that  the  fabric  is  exposed  and 
should  then  be  replaced. 

Crevices  in  which  food  material  can  lodge  are  other  likely 
places  in  which  flat  sour  bacteria  may  find  opportunity  to  multi¬ 
ply.  These  points  should  be  sought  out  and  eliminated  or  the 
parts  creating  the  crevice  made  capable  of  easy  dissembly  for 
thorough  cleaning.  Smooth,  rounded  joints  and  corners,  and 
ready  dismantling  have  been  provided  in  modern  tomato  juice 
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equipment.  However,  such  accessories  as  chutes  and  guides  for 
transferring  the  tomatoes  from  one  belt  to  another  between 
operations  or  splash  aprons  may  be  installed  in  such  a  way  that 
tomato  material  may  lodge  behind  them.  Such  items  should 
be  readily  removable  for  cleaning. 

ACCESSIBILITY  OF  EQUIPMENT — Equipment  should  not 
be  installed  in  such  a  manner  that  it  will  be  difficultly  acessible 
for  cleaning.  Placing  extractors  in  pits  or  pumps  under  low 
platforms  might  be  cited  as  examples  of  location  of  equipment 
interferring  with  its  proper  care.  Mechanical  stirrers  should 
be  removable  from  kettles  for  cleaning  and  to  permit  access 
to  all  parts  of  the  kettles.  Similarly,  jacketed  kettles  are  to  be 
preferred  to  heating  coils  for  tomato  juice  as  the  latter  often 
prevent  proper  cleaning  of  all  parts  of  the  kettle. 

PIPING  ARRANGEMENT — Some  years  ago  at  these  confer¬ 
ences,  Pearce  and  Ruyle  (2)  emphasized  the  part  which  piping 
systems  used  for  conveying  tomato  juice  might  play  in  contri¬ 
buting  excessive  bacterial  loads  to  the  product.  It  appears  that 
involved  arrangements  of  piping  are  still  one  of  the  most  danger¬ 
ous  sources  of  bacterial  infection  in  the  modern  tomato  juice 
plant.  Irrespective  of  the  type  of  piping  used,  it  may  be 
installed  so  that  “dead  ends”  are  created  at  various  points. 
Juice  remains  practically  stagnant  in  these  dead  ends,  often  at 
temperatures  favorable  to  the  rapid  development  of  thermo¬ 
philic  organisms,  and  thus  becomes  a  focus  of  contamination  for 
the  juice  flowing  by.  Of  course,  the  dead  ends,  unless  opened, 
are  not  effectively  cleaned  even  by  flushing  the  entire  pipe 
system  and  frequently  many  of  them  may  be  overlooked  in 
cleaning.  Even  when  opened  and  flushed  thoroughly  during 
shut-down  periods,  such  dead  ends  may  not  be  entirely  safe,  as 
tests  have  shown  that  they  can  develop  a  heavy  bacterial  flora 
during  running  periods  of  four  or  five  hours  duration.  Conse¬ 
quently,  unless  the  dead  ends  can  be  eliminated,  it  would  appear 
advisable  to  drain  accumulated  juice  from  them  approximately 
every  two  hours. 

With  care  in  arranging  the  equipment  and  in  laying  out  the 
piping  system,  it  is  possible  to  make  the  pipe  lines  direct,  short 
and  free  from  dead  ends.  Some  of  the  commoner  points  of 
stagnant  flow  in  tomato  juice  conveying  systems  are  drain 
stubs,  by-pass  lines,  unused  sides  of  tees,  and  unused  portions 
of  lines  collecting  juice  from  a  battery  of  extractors  and  distri¬ 
buting  it  to  several  kettles,  and  the  like.  Elbows  should  be 
used  in  place  of  tees  for  making  right  angle  turns  in  the  pipes. 
The  points  at  which  drainage  is  necessary  should  be  kept  to  a 
minimum.  Sanitary  type  three-way  valves  can  be  used  for 
opening  the  lines  for  draining  and  for  all  tee  connections  where 
a  shut-off  is  needed.  This  type  of  hook-up  is  particularly  useful 
on  distribution  and  collection  lines  for  multiple  units  to  prevent 
juice  from  backing  up  into  unused  sections  of  the  lines.  Con¬ 
sideration  will  readily  show  that  three-way  valves  connecting 
the  line  from,  or  to,  each  unit  with  the  main  line  provides  the 
necessary  flexibility  for  directing  the  course  of  the  juice.  For 
example,  if  two  extractors  in  a  battery  of  three  are  being  used, 
juice  can  be  prevented  from  backing  into  the  line  from  the  third 
extractor  by  turning  the  valve  which  joins  the  second  extractor 
to  the  main  line  for  right  angle  flow  of  the  juice,  and  the  valve 
for  the  first  extractor  so  that  all  three  ports  are  open.  Similarly, 
three-way  valves  can  be  used  to  distribute  juice  to  a  battery  of 
heating  kettles  to  prevent  juice  accumulating  in  the  end  of  the 
line  when  the  end  kettles  are  not  in  use.  In  the  collection  line 
from  the  kettles,  a  three-way  valve  should  be  installed  ahead  of 
the  one  connecting  the  kettle  to  the  main  line  to  permit  washing 
of  the  kettle  immediately  after  each  use. 

Sanitary  style  piping  is  much  to  be  preferred  for  conveying 
tomato  juice  as  this  type  provides  smooth  joints  and  can  be 
more  readily  taken  down  for  scrubbing  and  inspection.  With 
ordinary  iron  piping  and  regular  pipe  fittings  each  joint  and 
connection  forms  a  crevice  in  which  tomato  material  may  become 
entrapped.  The  design  of  the  usual  globe  and  gate  valves  may 
also  permit  food  material  to  lodge  in  them.  Where  pipe  lines 
of  this  construction  are  in  use,  it  is  recommended  that  con¬ 
nections  be  made  for  daily  sterilization  of  the  lines  by  steam 
under  pressure.  Valves  and  steam  connections  can  be  placed 
at  the  ends  of  the  lines,  and  these  valves  and  others  at  strategic 
points  cracked  to  provide  bleeds  to  insure  steam  circulation. 
It  is  suggested  that  a  temperature  of  240° F.  be  maintained  in 
the  lines  for  at  least  ten  minutes.  Before  sterilization  the  lines 
should  be  thoroughly  flushed  with  water  and  drained.  Since 


the  heat  treatment  will  tend  to  bake  any  tomato  residue  adher¬ 
ing  to  the  interior  of  the  pipes  into  loose  flakes,  the  lines  should 
be  flushed  again  with  water  before  using. 

MAINTENANCE  OF  EQUIPMENT — Most  canners  are 
familiar  with  such  general  practices  in  the  cleansing  of  equip¬ 
ment  as  the  following: 

(1)  The  use  of  a  final  washing  or  flushing  with  cold  water 
in  the  clean-up  at  the  end  of  the  day  so  that  the  equipment  will 
be  left  cold  rather  than  at  temperatures  which  would  favor 
multiplication  of  spoilage  organisms. 

(2)  Thorough  flushing  for  15  to  20  minutes  of  the  pipe  lines, 
and  equipment  while  running,  just  prior  to  starting  the  day’s 
pack.  Hot  water  can  be  used  for  this  flushing  thus  serving  to 
heat  the  equipment  and  avoid  chilling  the  first  juice  run. 

(3)  Frequent  partial  cleanups  during  the  day’s  operation. 
These  can  be  conveniently  made  during  the  meal-time  shut-down, 
or  between  shifts,  but  it  is  recommended  that  they  be  spaced 
not  more  than  four  to  five  hours  apart.  At  these  interim  clean¬ 
ups,  the  equipment  can  be  drained  and  flushed  although  time 
will  probably  permit  only  certain  units,  such  as  the  extractors 
to  be  disassembled  and  washed. 

(4)  Assignment  of  definite  responsibility  to  certain  individuals 
for  carrying  out  each  phase  of  the  cleaning  so  that  no  points 
will  be  overlooked. 

In  addition  to  these  genei-al  suggestions,  a  rather  detailed 
review  of  some  which  have  proved  advantageous  in  the  care  of 
specific  equipment  as  an  aid  to  reducing  contamination  of 
tomato  juice  with  heat-resistant  organisms,  may  be  helpful  in 
planning  the  cleaning  program. 

The  washer  constitutes  the  first  line  of  defense  against  the 
flat  sour  bacteria,  and  it  should  be  provided  with  an  ample 
supply  of  water  in  soaking  chambers  and  water  under  high 
pressure  for  the  spray  section.  The  washer  should  be  drained 
and  all  accumulated  dirt  and  tomato  solids  scrubbed  off  at  each 
shut-down  period.  Any  scalders  used  should  be  opened  at  the 
end  of  the  day  and  washed  thoroughly  while  running.  It  has 
also  been  recommended  that  the  steam  line  be  equipped  with  a 
water  connection  to  flush  out  of  the  perforated  pipes  the  mixture 
of  water  and  tomato  material  which  may  enter  them  during 
the  cleaning.  The  sideboards  of  belts  should  be  raised  and  the 
belts  and  frames  washed  at  each  clean-up  period  while  the  belts 
are  running.  Macerators  should  be  opened  for  thorough  inspec¬ 
tion  and  cleaning  at  the  end  of  the  day.  Most  preheaters  now 
have  provision  for  opening  the  ends  of  the  tubes  for  inspection 
and  cleaning.  At  the  end  of  the  day,  following  flushing,  the 
tubes  should  be  opened,  steamed,  scrubbed  with  brushes  designed 
especially  for  the  purpose  if  inspection  shows  any  adhering 
tomato  solids,  and  finally  fiushed  with  cold  water. 

Extractors  usually  receive  good  attention  in  the  clean-up,  the 
covers  and  screens  being  removed  and  all  parts  thoroughly 
washed.  Pumps  are  ordinarily  used  at  some  points  in  the  juice 
conveying  lines  and  should  be  carefully  cleaned.  Rotary  or 
foamless  centrifugal  pumps  are  easily  dismantled  for  cleaning. 
Steam  pumps  are  difficult  to  clean  but  effort  spent  in  dis¬ 
assembling  them  for  thorough  cleaning  is  well  worthwhile  in 
avoiding  a  likely  point  of  contamination.  Since  it  may  not  be 
possible  to  remove  the  heads  except  for  occasional  inspection, 
it  is  advisable  that  a  steam  connection  be  arranged  so  that  the 
operating  chambers  can  be  sterilized  daily  by  steam  under 
pressure. 

Kettles  should  be  washed  out  after  each  batch  is  discharged 
to  prevent  a  hard,  difficultly  removable  accumulation  of  tomato 
solids  on  the  heating  surfaces.  In  cleaning  fillers  at  the  en-i 
of  the  day,  the  valves  should  be  removed  and  scrubbed  if  there 
are  any  points  in  this  mechanism  where  food  materials  may 
become  entrapped,  and  the  filler  left  dismantled  overnight. 

In  order  to  determine  the  sum  total  effectiveness  of  the  mea¬ 
sures  which  are  being  taken  to  minimize  contamination  wit  i 
spoilage  organisms,  a  good  many  canners  of  tomato  juice  have 
adapted  to  their  individual  requirements  the  sampling  procedur  e 
outlined  by  Cameron  (3).  This  is  designed  to  show  wheth  ” 
excessive  contamination  is  being  encountered,  and  whether  i 
comes  from  a  persistent  focus  of  infection  or  from  build-up  a 
the  equipment  overnight. 

SUMMARY — Despite  the  attention  which  has  been  given  spoil¬ 
age  of  tomato  juice  from  heat-resistant  bacteria,  many  spoilage 
(please  turn  to  page  23) 
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TWO  ESSENTIALS  FOR  A  FAVORABLE  BALANCE  SHEET 

Low  Cost  Production-High  Quality  Product 


•  Ldnssenkamp  Hot-Break  helps  you  to  a  better  proRt 
by:  (a)  increasins  yield;  (b)  improvins  quality;  (c)  in¬ 
creasing. production  volume.  Avoids  pre-breaking  and 
pumping.  Releases  practically  all  pectic  materials. 

Gives  body,  color  and  Ravor 
to  product.  Practically 
eliminates  separation. 


•  It's  like  being  two  up  and  only  one  to  go  when 
you  can  produce  at  the  lowest  possible  unit  cost  a 
product  that  will  bring  the  best  possible  market 
price.  Langsenkamp  Equipment  will  give  you 
these  two  essential  advantages  For  profitable  oper¬ 
ation.  Experience  oF  users  supply  the  prooF. 


•  Langsenkamp  Stainless  Steel 
Continuous  Juice  Heating  Units 
assure  production  efficiency. 
Avoid  adding  air  to  juice.  Pro¬ 
tect  quality.  Built  to  give  ser¬ 
vice  indefinitely.  Equipped 
with  coils  and  slowmoving  agit¬ 
ators.  Single  and  triple-tank  models. 


•  The  Langsenkamp  Juice  Strainer  in¬ 
stalled  in  line  to  syruper  or  Rller  re¬ 
moves  all  objectionable  particles  from 
product.  Cost  small.  Installation 
easy.  Requires  no  time  .  Can  be 
cleaned  between  production  periods. 
Installation  can  easily  save  many  hun¬ 
dreds  of  dollars  during  a  season. 


unlimited  capacity  and  method  of  ex¬ 
traction  assures  juice  of  finest  quality, 
flavor  and  color.  Does  not  add  air. 
Produces  finer  juice  at  half  the  cost. 

Complete  Equipment  for  the  tomato  product* 
plant.  See  our  catalog  for  detcription  Pulper*, 
Finithert,  Cooking  Tank*,  Kettle*  and  many 
other  unit*. 


F.  H.  LANGSENKAMP  CO. 

Efficiency  in  the  Canning  Plant'* 

INDIANAPOLIS  •  INDIANA 


Prices  on  request. 

AYARS  MACHINE  CO.,  Salem,  New  Jersey 


AuanA> 

TOMATO  and  CITRUS 

JUICE  FILLER 


Used  by  leading  Manufacturers 
for  filling  Tomato  and  Citrus 
Juice,  also 


jyilLUu^ 

Tomato  Pulp  and  Puree,  Clear  Soups  etc. 


Fruits,  String  Beans,  Beets,  etc. 

Has  no  air  vent  stems  to  damage  fruit.  Designed  for  high 
speed.  Belt  drive  or  direct  connected.  Fills  absolutely 
accurate.  No  Can  No  Fill.  Rapid  Valve.  Built  in  three 
sizes :  Eight  Valve,  Twelve  Valve  and  Sixteen  Valve. 
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THE  EFFECT  OF  ADDED  CALCIUM  ON  TOMATOES 

Paper  presented  by  D.  Godfrey,  Research  Department, 
Continental  Can  Company,  Chicago,  Illinois. 

During  the  1939  tomato  season,  the  Research  Department  of 
the  Continental  Can  Company,  with  the  cooperation  of  several 
canners,  made  exeperimental  packs  of  tomatoes  with  added 
calcium.  These  packs  were  made  to  determine  what  effect  the 
addition  of  calcium  had  on  the  drained  weight,  texture,  whole¬ 
ness  and  the  flavor  of  canned  tomatoes. 

Packs  were  made  in  several  different  locations  throughout 
the  tomato  canning  areas  so  as  to  include  any  differences  in  the 
raw  product  due  to  growing  conditions.  Concentrations  of  170, 
340,  and  510  parts  per  million  of  calcium  in  the  canned  product 
represent  the  range  of  these  experiments.  These  concentrations 
expressed  in  grains  of  anhydrous  calcium  chloride  would  be — 
for  a  No.  2  can — 4.20  grains,  8.40  grains,  and  12.60  grains — 
and  for  a  No.  10  can  21  grains,  42  grains  and  63  grains, 
respectively. 

The  calcium  in  all  cases  was  added  in  the  form  of  a  calcium 
chloride  solution.  Experimental  packs  were  put  up  using  the 
above  concentrations  of  calcium  both  with  and  without  salt. 
Control  cans,  using  no  calcium,  were  also  packed  with  and  with¬ 
out  salt.  At  one  plant  an  additional  pack  was  made  by  dipping 
the  peeled  tomatoes  into  water  containing  calcium  prior  to  filling. 

Packs  were  made  in  both  No.  2  and  No.  10  cans.  One  of  the 
No,  2  packs  and  the  No.  10  pack  were  made  as  follows:  Tomatoes 
were  filled  into  the  cans  and  the  fill-in  weights  recorded.  Suffi¬ 
cient  calcium  chloride  solution  to  give  the  desired  calcium  con¬ 
centrations  was  pipetted  to  a  small  quantity  of  juice  in  the 
bottom  of  the  can  before  filling  in  the  tomatoes.  Additional 
juice  to  fill  the  cans  was  then  added,  the  cans  exhausted,  closed, 
processed  and  water  cooled.  Two  other  packs  of  No.  2  cans 
were  treated  in  the  same  manner  as  outlined  above  with  the 
exception  that  the  fill-in  weight  was  not  determined.  The 
tomatoes  which  were  prepared  by  dipping  were  immersed  for 
a  period  of  one  minute  in  water  containg  500  parts  per  million 
of  calcium.  The  tomatoes  were  then  removed  and  rinsed  with 
clear  water,  packed  into  cans,  juiced,  exhausted,  closed, 
processed  and  water  cooled. 

One  pack  was  examined  at  the  cannery  two  weeks  after  pack¬ 
ing,  and  re-examined  two  months  later  after  shipping  by  truck 
to  the  Chicago  laboratories,  a  distance  of  approximately  250 
miles.  All  other  packs  were  examined  in  the  Chicago  labora¬ 
tories  two  months  after  shipment. 

In  general,  the  results  of  examination  show  that  all  tomatoes 
to  which  calcium  had  been  added  were  firmer  than  the  tomatoes 
from  the  control  cans  without  calcium.  The  most  noticeable 
effect  from  adding  calcium  was  in  the  appearance  of  the  product. 
The  wholeness  of  the  tomatoes  (in  both  the  control  and  the 
experimental  cans)  ran  unusually  high,  since  selected  raw  stock 
had  been  used,  but  it  was  not  difficult  to  pick  out  the  tomatoes  to 
which  calcium  had  been  added.  Tomatoes  to  which  calcium  had 
been  added  retained  their  shape  when  emptied  from  the  can  and 
even  after  standing  in  flat  pans  for  a  considerable  time. 
Tomatoes  to  which  no  calcium  had  been  added  did  not  retain 
their  shape  well  when  emptied  on  the  draining  screens  or  when 
emptied  into  grading  pans. 

The  texture  of  the  tomato  meat  is  noticeably  affected  by  cal¬ 
cium  in  any  of  the  concentrations  used  in  making  these  packs. 
The  additions  of  170  parts  per  million  results  in  some  increased 
firmness.  Tomatoes  with  340  parts  per  million  added  calcium 
retain  their  shape,  have  a  firm  but  not  tough  meat,  and  are 
satisfactory  from  the  standpoint  of  flavor.  Tomatoes  to  which 
340  parts  per  million  were  added  were  sufficiently  firm  to  permit 
slicing  although  this  does  not  imply  they  were  comparable  with 
fresh  tomatoes  in  this  respect.  Tomatoes  to  which  510  parts 
per  million  calcium  were  added  were  very  firm — ^the  meat  being 
tough  and  fibrous.  Tomatoes  with  this  concentration  of  calcium 
have  an  artificial  appearance  and  are  noticeably  off  in  flavor, 
being  somewhat  astringent.  Tomatoes  which  were  treated  by 
dipping  lacked  uniformity,  some  tomatoes  from  the  same  can 
being  soft  and  others  fii*m. 

In  addition  to  the  apparent  effect  of  added  calcium  on  the 
wholeness  and  texture  of  canned  tomatoes,  they  also  showed  a 
marked  increase  in  drained  weight.  Listed  below  are  results 
showing  the  average  per  cent  loss  between  the  fill-in  weight 


and  the  drained  weight  for  No.  10  cans.  All  drained  weight 
determinations  were  made  on  a  two  mesh  screen  for  two  minutes. 

170  170  340  340  510  510 

NoCa  NoCa  ppmCa  ppmCa  ppmCa  ppm  Ca  ppmCa  ppmCa 
No  Salt  Salt  No  Salt  Salt  No  Salt  Salt  No  Salt  Salt 

Avk.  %  Loss .  31.9  32.2  25.8  22.7  25.1  25.6  23.0  28.1 

These  values  show  that  the  drained  weight  is  increased  to  a 

marked  degree  by  the  addition  of  calcium.  Where  no  calcium 
and  no  salt  was  used,  the  average  per  cent  loss  was  31.9.  The 
average  drained  weight  in  this  lot  was  65.7  ounces  and  the  fill-in 
weight  was  96  ounces.  With  340  parts  per  million  added  calcium 
the  average  per  cent  loss  was  reduced  to  25.1,  the  average 
drained  weight  being  71.9  ounces.  This  represents  an  increase 
in  the  average  drained  weight  of  6.2  ounces  over  that  obtained 
in  the  controls. 

Some  breakdown  and  loss  in  drained  weight  will  usually  result 
from  the  handling  and  shipping  of  canned  tomatoes.  To  study 
the  effect  of  added  calcium  on  the  shipping  properties  of  toma¬ 
toes,  one  lot  of  No.  2  cans  was  examined  at  the  cannery  two 
weeks  after  packing,  and  a  duplicate  lot  was  examined  in 
Chicago,  after  shipment  by  truck  a  distance  of  250  miles.  The 
results  obtained,  prior  to  and  following  shipment  are  given 
below  in  terms  of  average  per  cent  loss  from  fill-in  weight  to 
drained  weight. 


NoCa 

NoCa 

170 

ppm  Ca 

170  340 

ppmCa  ppmCa 

340 

ppm  Ca 

510 

ppm  Ca 

510 

ppmCa 

No  Salt 

Salt 

No  Salt 

.  Salt 

No  Salt 

Salt 

No  Salt 

Salt 

Prior  to 
Shipment 

Avk.  %  Loss . 

.  7.10 

5.43 

4.65 

3.56 

4.10 

4.10 

4.50 

6.50 

After  Shipment 
Avk.  %  Loss . 

9.42 

8.50 

.5.92 

4.08 

4.20 

5.40 

5.89 

6.70 

These  results  indicate  that  the  addition  of  calcium  reduces  the 
loss  in  drained  weight  from  handling  and  shipping.  These  figures 
also  show,  as  in  the  case  of  the  No.  10  cans,  that  adding  calcium 
decreases  the  loss  in  drained  weights. 

A  study  of  the  above  data  shows  that  calcium  in  a  concentra¬ 
tion  of  170  parts  per  million  is  suficient  to  prevent  excessive 
losses  in  drained  weight.  Higher  calcium  concentrations 
increase  the  firmness  of  the  tomatoes,  but  have  little  additional 
effect  on  drained  weights. 

In  order  to  study  the  effect  of  added  calcium  on  the  quality 
of  standard  grade  tomatoes,  two  packs  of  this  quality  were  made 
in  which  the  fill-in  weights  were  not  determined.  Results 
obtained  show  the  same  trend  toward  an  increase  in  drained 
weight  when  calcium  is  added.  The  effect  on  the  tomatoes  is  not 
so  apparent,  however,  as  in  the  higher  quality  packs.  In  the 
case  of  extra  standard  tomatoes — the  effect  of  added  calcium 
on  the  wholeness  and  drained  weight  might  be  sufficient  to  pre¬ 
vent  loss  of  a  grade  due  to  breakdown.  Following  are  the 
results  in  average  drained  weights  for  these  standard  quality 
packs: 


170 

170 

340 

340 

510 

510 

NoCa 

NoCa 

ppm  Ca 

ppm  Ca  ppm  Ca 

ppm  Ca 

ppm  Ca 

ppm  C: 

No  Salt 

Salt 

No  Salt 

Salt 

No  Salt 

Salt 

No  Salt 

Salt 

Pack  1  Avk. 
Drained  Wt.  . 

...  11.1 

12.5 

11.9 

13.1 

13.1 

13.3 

13.6 

13.35 

Pack  2  Avk. 
Drained  Wt.  . 

...  13.3 

12.9 

13.7 

14.0 

13.7 

12.9 

13.5 

12.90 

Conclusions : 

The  addition  of  calcium  'to  canned  tomatoes  increases  their 
firmness,  improves  their  texture  and  decreases  the  loss  between 
fill-in  and  drained  weight.  The  addition  of  salt  with  calcium 
seems  to  have  little  effect.  Differences  in  average  per  cent  los- 
from  fill-in  to  drained  weight  exist  in  the  calcium  packs  with 
and  without  salt,  but  were  hardly  great  enough  to  warran 
conclusions  as  to  its  effects. 

The  addition  of  calcium  to  tomatoes  offers  some  problem^ . 
When  added  in  the  form  of  calcium  chloride,  as  was  used  i  i 
these  experiments,  it  it  necessary  to  use  a  water  solution  or  i 
solution  of  tomato  juice. 

Due  to  the  hygroscopic  nature  of  calcium  chloride,  it  canm 
be  added  in  the  form  of  tablets  of  known  grain  value  since  ' 
would  pick  up  moisture  from  the  air.  Adding  calcium  in  i 
water  solution  would  result  in  dilution  and  require  a  declaratio  i 
of  added  water.  It  is  for  this  reason  that  the  calcium  chlorici  ’ 
solution  should  be  made  using  tomato  juice. 

There  has  been  no  indication  of  the  government’s  attituc  * 
toward  the  addition  of  calcium  in  canned  tomatoes,  but  suc^i 
addition,  if  permitted,  would  undoubtedly  require  a  declaratic.i 
on  the  label. 
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INSURANCE 

Go4Je/UK^ 

provides  instant  protection  for 

INCREASING 


FLUCTUATING 

VALUES 

at  no  additional  cost 

LANSING  B.  WARNER,  Incorporated 

540  N.  Michigan  Ave.,  CHICAGO 


less  disease 


better  quality... 
higher  Yi^f 


by  planting  seed 


com  treated  with 


SEMESAN  JR 


TWO  CEIsTS  AN  ACRE  is  all  it  costs  to  protect  your 
canning  crop  of  corn  against  losses  from  seed-borne  and 
certain  soil-borne  diseases — and  generally  increase  your 
yield  and  improve  quality  at  the  same  time.  Just  be  sure 
your  seed  has  been  dry-treated  with  Du  Bay  SE^^IESAN 
JR.  Reduces  seed  rotting  and  seedling  blight;  permits 
earlier  planting  with  greater  safety;  has  increased  yields 
5  to  15%  in  tests!  W^rite  now  for  free  Corn  pamphlet. 

Treat  seed  of  beets,  beans,  broccoli,  carrots,  cabbage,  kale,  spinach, 
and  30  other  vegetables  with  SEMESAN.  Use  CERESAN  on  seed  peas. 

<;«;}S^^BAYER-SEMESAN  COMPANY  (Inc.) 

- DU  PONT  BUILDING,  WILMINGTON,  DEU 


HEX-RO  CLEANER 

The  canner  using  Hex-Ro  to  remove  foreign  matter, 
such  as  pieces  of  pods,  vines,  etc,  from  vined  peas 
or  lima  beans  or  for  cleaning  vfhole  grain  corn  is 
assured  of  a  higher  quality  and  a  better  price  for 
the  canned  article. 

A»k  for  explaination 

THE  SINCLAIR -SCOTT  COMPANY 

“The  Original  Grader  Haute” 

BALTIMORE,  MARYLAND 


L*i  I  I  H  I  M 


PI  EDMONT  LABELCOM  PANY 

INCORPORATED  ’ 

DESIGNERS  '  '  LITHOGRAPHERS 


BEDFORD 


VI  RC  IN  lA 
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PEA  STANDARDS  PROMULGATED 

Regulations  on  Indentity  and  Fill  oF  Container  EFfective  in 
Ninety  Days  From  February  24th 


Regulations  for  canned  peas,  establishing  standards  of 
identity,  quality,  and  fill  of  container,  were  promulgated  by  the 
Secretary  of  Agriculture  through  publication  in  the  Federal 
Register  of  February  24  and  will  go  into  effect  the  ninetieth  day 
following  that  date. 

The  text  of  the  final  regulations  are  reproduced  here.  The 
complete  text  of  the  promulgation  by  the  Secretary,  including 
the  findings  of  fact,  appears  in  the  Federal  Register  of  February 
24th,  available  from  the  Government  Printing  Office,  Washing¬ 
ton,  D.  C. 

Standard  of  Identity 

Sec.  51.000  Canned  peas — Identity;  label  statement  of  optional 
ingredients. 

(a)  Canned  peas  are  the  food  prepared  from  one  of  the 
following  optional  pea  ingredients: 

(1)  Shelled,  succulent  peas  (Pisum  sativum)  of  Alaska  or 
other  smooth  skin  varieties; 

(2)  Shelled,  succulent  peas  {Pisum  sativum)  of  sweet, 
wrinkled  varieties; 

(3)  Shelled,  dried  peas  {Pisum  sativum)  of  Alaska  or  other 
smooth  skin  varieties; 

(4)  Shelled,  dried  peas  {Pisum  sativum)  of  sweet,  wrinkled 
varieties. 

(b)  To  one  such  optional  pea  ingredient  water  is  added. 

(c)  The  following  optional  ingredients  may  be  present: 

(1)  Salt; 

(2)  Sugar; 

(3)  Dextrose; 

(4)  Spice; 

(5)  Flavoring; 

(6)  Artificial  coloring. 

(d)  The  food  may  be  seasoned  with  one  or  more  of  the  follow¬ 
ing  optional  seasonings: 

(1)  Green  peppers; 

(2)  Mint  leaves; 

(3)  Onions; 

(4)  Garlic; 

(5)  Horseradish. 

(e)  The  food  is  sealed  in  a  container  and  so  processed  by  heat 
as  to  prevent  spoilage. 

(f)  (1)  The  label  shall  name  the  optional  pea  ingredient 
present  by  the  use  of  the  word  or  words  “Early”  or  “June”  or 
“Early  June”,  “Sweet”  or  “Sweet  Wrinkled”  or  “Sugar”,  “Dried 
Early”  or  “Dried  June”  or  “Dried  Early  June”,  “Dried  Sweet” 
or  “Dried  Sweet  Wrinkled”  or  “Dried  Sugar”. 

(2)  If  spice  is  present,  the  label  shall  bear  the  word  or 
words  “Spiced”  or  “With  Added  Spice”  or  “Spice  Added”. 

(3)  If  flavoring  is  present,  the  label  shall  bear  the  words 
“With  Added  Flavoring”  or  “Flavoring  Added”. 

(4)  If  artificial  coloring  is  present,  the  label  shall  state  that 
fact  in  such  manner  and  form  as  is  provided  in  the  regulation 
promulgating  a  standard  of  quality  for  canned  peas. 

(5)  If  an  optional  seasoning  ingredient  is  used,  the  label 
shall  bear  the  words  “Seasoned  with  Green  Peppers”,  “Seasoned 
with  Mint  Leaves”,  “Seasoned  with  Onions”,  Seasoned  with 
Garlic”,  or  “Seasoned  with  Horseradish”,  as  the  case  may  be. 

(6)  Wherever  the  name  “Peas”  appears  on  the  label  so  con¬ 
spicuously  as  to  be  easily  seen  under  customary  conditions  of 
purchase,  the  words  and  statements  herein  specified,  showing 
the  optional  ingredients  present,  shall  immediately  and  con¬ 


spicuously  precede  or  follow  such  name  without  intervening 
written,  printed,  or  graphic  matter,  except  that  the  specific 
varietal  name  of  the  peas  may  so  intervene. 

Standai’d  of  Quality 

Sec.  51.001  Canned  peas — Quality;  label  statement  of  sub¬ 
standard  quality. 

(a)  The  standard  of  quality  for  canned  peas  is  as  follows: 

(1)  Not  more  than  4  per  cent  by  count  of  the  peas  in  the 
container  are  spotted  or  otherwise  discolored; 

(2)  Standard  canned  peas  are  normally  colored,  not  arti¬ 
ficially  colored; 

(3)  The  combined  weight  of  pea  pods  and  other  harmless 
extraneous  vegetable  material  is  not  more  than  one-half  of  one 
per  cent  of  the  drained  weight  of  peas  in  the  container; 

(4)  The  weight  of  pieces  of  peas  is  not  more  than  10  per 
cent  of  the  drained  weight  of  peas  in  the  container; 

(5)  The  skins  of  not  more  than  25  per  cent  by  count  of  the 
peas  in  the  container  are  ruptured  to  a  width  of  is  inch  or  more ; 

(6)  Not  less  than  90  per  cent  by  count  of  the  peas  in  the 
container  are  crushed  by  a  weight  of  not  more  than  907.2  grams 
(2  pounds) ;  and 

(7)  The  alcohol-insoluble  solids  of  Alaska  or  other  smooth 
skin  varieties  of  peas  in  the  container  are  not  more  than  23.5 
per  cent,  and  of  sweet,  wrinkled  varieties,  not  more  than  21 
per  cent. 

(b)  Canned  peas  shall  be  tested  by  the  following  methods  to 
determine  whether  or  not  they  meet  the  requirements  of  sub¬ 
section  (a) : 

(1)  After  determining  the  fill  of  the  container  as  prescribed 
in  section  51.002  (a),  distribute  the  contents  of  the  container 
over  the  meshes  of  a  circular  sieve  made  with  No.  8  woven  wire 
cloth  which  complies  with  the  specifications  for  such  cloth  set 
forth  on  page  3  of  “Standard  Specifications  for  Sieves”,  pub¬ 
lished  October  25,  1938,  by  U.  S.  Department  of  Commerce, 
National  Bureau  of  Standards.  The  diameter  of  the  sieve  used 
is  8  inches  if  the  quantity  of  the  contents  of  the  container  is 
less  than  3  pounds,  or  12  inches  if  such  quantity  is  3  pounds  or 
more.  Without  shifting  the  peas,  so  incline  the  sieve  as  to 
facilitate  drainage.  Two  minutes  from  the  time  drainage  begins, 
remove  the  peas  from  the  sieve  and  weigh  them.  Such  weight 
shall  be  considered  to  be  the  drained  weight  of  the  peas. 

(2)  From  the  drained  peas  obtained  in  (1),  promptly  segre¬ 
gate  and  weigh  the  pea  pods  and  other  harmless  extraneous 
vegetable  material,  and  the  pieces  of  peas. 

(3)  From  the  drained  peas  obtained  in  (1),  take  at  random 
a  subdivision  of  100  to  150  peas,  and  count  them.  Immediately 
cover  these  peas  with  a  portion  of  the  liquid  obtained  in  (1). 
and  add  the  remaining  liquid  to  the  drained  peas  from  which 
the  subdivision  was  taken.  Count  those  peas  in  the  subsection 
which  are  spotted  or  otherwise  discolored,  and  also  those  peas 
the  skins  of  which  are  ruptured  to  a  width  of  tV  inch  or  more 

(4)  Immediately  after  each  pea  is  examined  by  the  methot' 
prescribed  in  (3),  test  it  by  removing  its  skin,  placing  one  ot 
its  cotyledons,  with  flat  surface  down,  on  the  approximate  center 
of  the  level,  smooth  surface  of  a  rigid  plate,  lowering  a  hori 
zontal  disc  to  the  highest  point  of  the  cotyledon,  and  measuring- 
the  height  of  the  cotyledon.  The  disc  is  of  rigid  material  and 
is  affixed  to  a  rod  held  vertical  by  a  support  through  which  the 
rod  can  freely  move  upward  or  downward.  The  lower  face  of 
the  disc  is  a  smooth,  plane  surface  horizontal  to  the  vertical 
axis  of  the  rod.  A  device  to  which  weight  may  be  added  is 
affixed  to  the  upper  end  of  the  rod.  Before  lowering  the  disc 
to  the  cotyledon,  adjust  the  combined  weight  of  disc,  rod,  and 
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device  to  100  grams.  After  measuring  the  height  of  the 
cotyledon,  and  shifting  the  plate,  if  necessary,  so  that  the 
cotyledon  is  under  the  approximate  center  of  the  disc,  add 
weight  to  the  device  at  a  uniform,  continuous  rate  of  12  grams 
per  second  until  the  cotyledon  is  pressed  to  one-fourth  its  previ¬ 
ously  measured  height,  or  until  the  combined  weight  of  disc, 
rod,  and  device  is  907.2  grams  (2  pounds).  A  pea  so  tested 
shall  be  considered  to  be  crushed  when  its  cotyledon  is  pressed 
to  one-fourth  its  original  height. 

(5)  Drain  the  liquid  from  the  peas  which  remained  after 
taking  the  subdivision  as  prescribed  in  (3).  Transfer  the  peas 
to  a  pan,  and  rinse  them  with  a  volume  of  water  equal  to  twice 
the  capacity  of  the  container  from  which  such  peas  were  drained 
in  (1).  Immediately  drain  the  peas  again  by  the  method  pre¬ 
scribed  in  (1).  After  the  two  minutes  draining,  wipe  the 
moisture  from  the  bottom  of  the  sieve.  Comminute  the  peas 
thus  drained,  stir  them  to  a  uniform  mixture,  and  weigh  20 
grams  of  such  mixture  into  a  600  cc.  beaker.  Add  300  cc.  of 
80  per  cent  alcohol  (by  volume),  stir,  cover  beaker,  and  bring 
to  a  boil.  Simmer  slowly  for  30  minutes.  Fit  a  Buchner  funnel 
with  a  previously  prepared  filter  paper  of  such  size  that  its 
edges  extend  inch  or  more  up  the  vertical  sides  of  the  funnel. 
The  previous  preparation  of  the  filter  paper  consists  of  drying 
it  in  a  flat-bottomed  dish  for  2  hours  at  100°  Centigrade,  cover¬ 
ing  the  dish  with  a  tight-fitting  cover,  cooling  it  in  a  desiccator, 
and  promptly  weighing.  After  the  filter  paper  is  fitted  to  the 
funnel,  apply  suction  and  transfer  the  contents  of  the  beaker  to 
the  funnel.  Do  not  allow  any  of  the  material  to  run  over  the 
edge  of  the  paper.  Wash  the  material  on  the  filter  with  80  per 
cent  alcohol  (by  volume)  until  the  washings  are  clear  and  color¬ 
less.  Transfer  the  filter  paper  with  the  material  retained  there¬ 
on  to  the  dish  used  in  preparing  the  filter  paper.  Dry  the 
material  in  a  ventilated  oven,  without  covering  the  dish,  for  2 
hours  at  100°  Centigrade.  Place  the  cover  on  the  dish,  cool  it 
in  a  desiccator,  and  promptly  weigh.  From  this  weight,  sub¬ 
tract  the  weight  of  the  dish,  cover,  and  paper,  as  previously 
found.  The  weight  in  grams  thus  obtained,  multiplied  by  5, 
shall  be  considered  to  be  the  per  cent  of  alcohol-insoluble  solids. 

(c)  If  the  quality  of  canned  peas  falls  below  the  standai-d  pre¬ 
scribed  in  subsection  (a)  of  this  section,  the  label  shall  bear 
the  general  statement  of  substandard  quality  specified  in  section 
10.020  (a),  in  the  manner  and  form  therein  specified;  but  in  lieu 
of  such  general  statement  of  substandard  quality  when  the 
quality  of  canned  peas  falls  below  the  standard  in  only  one 
respect,  the  label  may  bear  the  alternative  statement  “Below 

Standard  in  Quality  . ,”  the  blank  to  be  filled  in  with  the 

words  specified  after  the  corresponding  number  of  the  clause 
of  subsection  (a)  of  this  section  which  such  canned  peas  fail  to 
meet,  as  follows:  (1)  “Excessive  Discolored  Peas”;  (2)  “Arti¬ 
ficially  Colored”;  (3)  “Excessive  Foreign  Material”;  (4)  “Ex¬ 
cessive  Broken  Peas”;  (5)  “Excessive  Cracked  Peas”;  (6)  “Not 
Tender”;  (7)  “Excessively  Mealy.”  Such  alternate  statement 
shall  immediately  and  conspicuously  precede  or  follow,  without 
intervening  written,  printed,  or  graphic  matter,  the  name  “Peas” 
tind  any  words  and  statements  required  or  authorized  to  appear 
with  such  name  by  section  51.000  (b). 

Standard  of  Fill  of  Container 

Sec.  51.002.  Canned  peas — Fill  of  container;  label  statement 
•  •  substandard  fill. 

(a)  The  standard  of  fill  of  container  for  canned  peas  is  a  fill 
.ch  that,  when  the  peas  and  liquid  are  removed  from  the 

I  ntainer  and  returned  thereto,  the  leveled  peas  (irrespective  of 
•e  quantity  of  the  liquid),  15  seconds  after  they  are  so  re- 
rned,  completely  fill  the  container.  A  container  with  lid 
;  .ached  by  double  seam  shall  be  considered  to  be  completely 
led  when  it  is  filled  to  the  level  h  inch  vertical  distance  below 
’  e  top  of  the  double  seam;  and  a  glass  container  shall  be  con- 
lered  to  be  completely  filled  when  it  is  filled  to  the  level  Vz 
.  -h  vertical  distance  below  the  top  of  the  container. 

(b)  If  canned  peas  fall  below  the  standard  of  fill  of  container 
.'scribed  in  subsection  (a)  of  this  section,  the  label  shall 
ar  the  general  statement  of  substandard  fill  specified  in 

t^^.'ction  10.020  (b),  in  the  manner  and  form  therein  specified. 


HAMiVCHE 


Good  feeding  is  half  of  good  threshing 
and  in  order  to  insure  good  threshing,  you 
must  have  a  viner  feeder  that  separates 
the  large  forkfuls  of  vines  and  feeds  the 
viner  as  continuously  as  possible.  Con¬ 
tinuous,  even  feeding  is  essential  to  hest 
results  on  any  viner.  For  these  reasons, 
over  three  thousand  five  hundred  Hama- 
chek  Ideal  Viner  Feeders  with  distributors 
have  been  manufactured  and  sold. 


Important  improvements  have  been  made 
on  Hamachek  Feeders  during  the  past 
few  years.  With  these  improvements  the 
feeder  requires  less  attention,  the  up¬ 
keep  is  reduced,  and  its  efficiency  is  in¬ 
creased. 


The  distributor  is  now  pivoted  so  that  its 
discharge  end  automatically  raises  when 
too  large  forkfuls  are  fed  into  the  feeder. 
Any  forkful  that  can  enter  between  the 
distributor  and  the  conveyor  will  pass  into 
the  viner  without  clogging.  The  sides  of 
the  feeder  are  held  apart  with  cast  iron 
braces  so  that  the  discharge  end  is  free 
to  raise  and  adjust  itself  automatically 
according  to  the  size  of  the  forkful  of 
vines.  The  specially  designed  feeding 
chains  are  now  heat  treated,  which  adds 
considerable  life  and  strength. 
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Training  To  Become  A  Salesman 

By  “BETTER  PROFITS” 

Special  Correspondent  of  The  Canning  Trade 


It  is  hoped  that  salesmen  for  canners  and  their  representa¬ 
tives  read  these  columns  more  or  less  regularly.  As  long  as 
this  is  the  case,  as  long  as  more  and  more  emphasis  is  being  laid 
on  selling  by  canners,  certain  fundamentals  should  be  discussed 
here  from  time  to  time.  Selling  in  all  its  branches  does  not 
differ  materially  in  its  essentials.  For  a  little  while  it  will  be 
worth  our  time  to  discuss  some  of  the  points  on  which  retail 
grocery  salesmen  are  being  trained  in  Vocational  Educational 
classes.  From  what  they  learn  we  can  learn  valuable  lessons 
ouselves. 

Bulletin  198,  “Conference  Topics  for  the  Retail  Grocery 
Business”  is  one  of  the  most  interesting  bulletins  published  by 
the  United  States  Department  of  the  Interior,  Vocational 
Division.  Copies  may  be  had  by  sending  twenty-five  cents  to  the 
Department  mentioned  as  copies  for  free  distribution  have  been 
exhausted.  In  Topic  11,  “Suggestive  Selling,”  the  interesting 
subject  for  discussion  is  mentioned,  “Before  a  salesman  men¬ 
tions  an  article  to  a  customer  which  she  did  not  select  or  order, 
what  should  the  salesman  know  about — (a)  The  customer,  (b) 
The  customer’s  emotional  mood,  (c)  The  customer’s  buying 
practices,  (d)  The  customer’s  home-managing  practices,  (e) 
Recent  hapenings  in  the  customer’s  home,  (f )  The  article  itself.” 

Without  too  great  a  stretch  of  the  imagination  you  may 
easily  translate  these  pre-requisites  to  a  retail  sale  into  neces¬ 
sities  for  the  salesman  selling  canned  foods  to  a  retail  or 
wholesale  grocer.  For  our  purpose  we  will  consider  first  what 
a  salesman  should  know  about  the  article  or  articles  he  is 
selling.  Last  Saturday  I  was  shown  a  schedule  of  prices 
governing  a  new  line  of  papers  that  will  be  sold  generally  in 
many  markets  with  the  impetus  of  a  national  advertising  cam¬ 
paign  behind  them.  You  understand  of  course  that  many  toilet 
tissues,  many  facial  tissues  and  numerous  brands  of  wax  paper 
are  already  on  the  market.  The  salesman  introducing  this 
line  has  compared  his  papers  in  quality  with  those  already 
introduced,  priced  them  in  comparison,  and  by  so  doing  has  made 
his  job  of  initial  distribution  much  easier.  In  order  to  do  this 
accurately,  he  had  to  know  about  his  goods  in  comparison  with 
competition,  he  had  to  know  the  quality  others  were  offering  as 
well  as  that  of  the  products  his  firm  is  selling.  So  does  the 
canned  foods  salesman  have  to  know  just  what  he  will  encounter 
in  the  minds  of  prospective  buyers,  when  he  makes  the  state¬ 
ment  that  the  quality  of  his  products  is  equal  to  that  of  any 
others  on  the  market  and  superior  to  many.  Of  course,  this  is 
so  important  you  may  almost  assume  that  no  man  will  be  started 
out  of  the  canner’s  office  without  all  this  information,  but  you 
can  never  tell.  If  you  are  still  selling  through  brokers,  no 
telling  how  slip-shod  will  be  your  product-story  passed  through 
the  consciousness  of  the  man  who  is  to  interest  jobbers  in  your 
line.  Make  no  mistake,  take  nothing  for  granted  but  insist 
that  all  who  ai’e  to  offer  your  goods  to  the  public,  in  any  manner, 
are  fully  posted  concerning  the  quality  of  your  pack,  and  that 
they  are  capable  of  faithfully  transmitting  this  information  to 
others. 

What  should  a  canned  foods  salesman  know  about  his  custo¬ 
mer  depends  a  great  deal  on  circumstances  over  which,  however, 
he  does  have  some  control.  Suppose  a  salesman  is  calling  for 
the  first  time  on  a  jobber  he  is  anxious  to  interest  in  his  unadver¬ 
tised  line  of  canned  foods?  Certainly  he  can  call  on  several 
retail  stores  and  learn  from  the  owners  about  the  line  of  canned 
foods  the  jobber  is  carrying.  Samples  can  be  bought  and 
examined.  Information  can  be  secured  at  the  same  time  as  to 
whether  or  not  the  prospective  customer  has  a  private  label 
line.  If  the  jobber  has  been  featuring  some  local  line  it  will 
help  your  chances  for  putting  over  a  sale  if  you  know  it  and 
plan  your  sales  talk  accordingly.  In  other  words,  a  half  day 


spent  in  learning  what  competitive  obstacles  you  will  be  apt  to 
encounter  will  be  time  well  spent.  In  the  acquisition  of  this 
information  you  learn  all  you  can  about  your  customer  as  far 
as  his  buying  habits  are  concerned. 

Knowledge  of  a  customer’s  emotional  mood  is  rather  hard  to 
obtain,  but  personal  calls  will  quickly  indicate  the  type  of  man 
you  must  lead  to  think  along  the  same  lines  as  yourself.  Any 
salesman  on  the  road  for  any  length  of  time  will  quickly  learn 
to  recognize  certain  variations  from  normal,  in  the  mood  of  any 
one  whom  he  contacts,  and  govern  himself  accordingly.  Chance 
remarks  of  other  salesmen,  even  while  waiting  for  your  first 
interview,  will  often  furnish  leads  that  are  invaluable  in 
properly  conducting  your  interview. 

Try  as  you  will,  it’s  almost  impossible  to  avoid  breaking  down 
any  sale  into  four  principal  parts:  Securing  attention.  Arousing 
interest.  Creating  desire  and  Closing  the  sale.  Your  knowledge 
of  your  goods  if  complete  enough  will  usually  be  sufficient  to 
arouse  interest  in  the  mind  of  the  customer,  after  you  have 
secured  favorable  attention.  As  an  example  of  how  not  to 
secure  the  attention  you  most  desire,  I  noticed  only  the  other 
day  one  of  the  salesmen  for  this  line  of  new  papers  to  which  I 
have  referred,  just  naturally  work  himself  out  of  any  possible 
sale  before  he  had  even  started.  I  wondered  afterwards  if  he 
called  the  call  an  interview.  The  retail  dealer  approached  was 
busy,  you  could  see  he  was  busy,  and  he  told  the  salesman  he 
was  busy.  In  spite  of  this  the  man  stated  he  would  take  only 
five  minutes  of  this  prospect’s  time  in  order  to  mention  five 
reasons  why  the  line  should  be  stocked.  The  dealer  with  evident 
reluctance,  gave  the  five  minutes  or  less,  listened  to  the  five 
reasons  why  he  should  buy  the  line,  said,  “Here  are  three  reasons 
why  I  won’t  buy  it,”  stated  them  and  walked  away.  Favorable 
attention  was  not  secured  by  the  salesman,  I  would  not  class  the 
call  as  an  interview.  Certainly  the  salesman  never  had  a  chance 
to  tell  his  story  as  he  should  have  told  it.  ' 

Customer’s  buying  practices  are  learned  after  contact,  as  a 
rule.  Gossip  among  salesmen  hardly  extends  to  these.  You’ll 
have  to  dig  up  this  information  yourself.  Once  in  a  while  you 
will  be  warned  that  So  and  So  always  wants  to  buy  direct.  If 
you  are  selling  through  a  distributor  this  advance  is  helpful, 
if  you  are  in  a  position  to  make  shipments  according  to  the 
customer’s  wishes.  It  is  almost  as  helpful  if  you  are  not  in  a 
position  to  take  orders  except  through  an  established  distributor, 
if  you  know  before  hand  what  will  be  expected  of  you.  Get  all 
the  advance  information  you  can  about  your  prospect’s  attitude 
toward  salesmen  selling  like  lines. 

When  terms  of  payment  and  shipment  are  under  consideration, 
if  you  are  well  grounded  on  the  policy  of  your  house  you  will 
usually  be  able  to  meet  all  suggestions  in  such  a  way  your  sale 
will  be  consummated  if  the  buyer  is  in  the  market  at  the  time 
you  call. 

Customer’s  home  managing  practices  will  simply  have  to  h 
translated  into  terms  of  customer’s  management  practices.  1 
he  is  interested  in  Saturday  sales  and  demonstrations,  these  will 
have  to  be  arranged.  If  he  expects  liberal  amounts  of  samples 
for  salesmen’s  use,  these  must  be  provided.  If  he  wants  you  to 
hold  a  Saturday  morning  demonstration  before  his  men  and  a 
sales  talk  as  well,  you  may  be  as  bashful  as  a  blusing  brid  - 
but  it’s  up  to  you  to  produce  according  to  his  wishes  as  far  a  > 
possible.  If  you  have  some  spare  time  that  can  be  devoted  tn 
helping  his  salesmen  introduce  your  line,  and  he  suggests  yoa 
travel  with  each  in  turn  for  a  day  or  two,  depending  of  course 
on  the  probable  value  of  the  account  when  established,  you’d 
better  arrange  to  make  the  calls  as  suggested.  The  more  yo  i 
know  about  management  policies  in  the  organizations  you  sell 
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the  better  will  be  your  progress  toward  developing  a  contact  into 
a  valued  customer. 

Recent  happenings  in  a  customer’s  home,  as  far  as  the  retail 
salesman  is  concerned,  can  well  be  considered  from  the  stand¬ 
point  of  this  actual  phase  of  your  contact  with  the  prospect,  and 
also  in  connection  with  your  probable  buyer’s  attitude  toward 
social  and  civic  activities.  You  will  probably  learn  early  in  your 
acquaintance  as  to  whether  or  not  the  buyer  is  a  bowling  addict 
in  the  winter  and  a  devotee  of  golf  in  the  good  old  summer 
time.  You  may  care  little  for  either  but  a  salesman  gets  along 
best  with  buyers  whose  hobbies  and  recreations  he  understands 
and  can  at  least  discuss  intelligently.  You  do  not  need  to  engage 
in  a  sport  that  holds  no  interest  for  ypu,  but  you  can  at  least 
be  genuinely  interested  in  the  activities  of  your  customers  out¬ 
side  of  the  office.  The  largest  contract  for  elevated  station 
advertising  that  was  ever  written  up  to  that  time  was  put  on 
paper  by  a  salesman  who  bought  a  horse  and  took  riding  lessons 
in  order  that  he  might  become  friendly  with  the  prospect  he 
wanted  to  sell,  and  who  was  at  that  time  to  be  found  every 
morning  on  the  bridle  path  along  Michigan  Boulevard  in 
Chicago. 

Selling  is  today  recognized  as  the  fourth  profession.  The 
successful  salesman  is  the  one  who  masters  the  profession  of 
selling ! 

A  CORRECTION  OF  INTEREST  TO  FRUIT  CANNERS 

In  our  issue  of  February  12th,  page  16,  under  the  title  “Label- 
grams,”  some  unfortunate  errors  in  the  degrees  of  sirups 
required  under  the  new  pure  food  law  occurred.  If  you  have 
filed  that  issue  for  future  reference  please  cut  the  following 
table  and  paste  it  in  place  of  the  one  used  in  that  article.  The 
correct  version  is: 

SIRUPS  USED  IN  CANNED  APRICOTS,  SWEET 
CHERRIES  AND  PEARS 


FOOD,  DRUG  AND  ! 

COSMETIC  ACT  | 

BUREAU  OF  AGRICULTURAL 
ECONOMICS 

Label  Term 

Density 
When 
Packed  | 

Not  I  But  j 
Less  I  Less 
Than  j  Than 

Density 

OP 

Sirup 

Added 

Description 

Density 

Found 

Upon 

Examination 

Apricots 

In  Extra  Heavy 
Sirup 

1 

Brix 

55° 

Brix 

Brix 

55° 

Fancy  Apricots 

U.  S.  Grade  A 

25°  or  over 

Apricots 

In  Heavy  Sirup 

40° 

55° 

40° 

Choice  Apricots 

U.  S.  Grade  B 

21°  to  24.9° 

Apricots 

In  Medium  Sirup 

25° 

40° 

25® 

1 

Standard  Apricots 
U.  S.  Grade  C 
(Standard) 

16°  to  20.9° 

Apricots 

In  Light  Sirup 

1  1 

10®  j 

25° 

1 

10® 

Seconds  Apricots 

U.  S.  Grade  D 
(Seconds) 

Less  than  16° 

WEET  Cherries 
In  Extra  Heavy 
Sirup 

1  40° 

40° 

Fancy  Cherries 

U.  S.  Grade  A 

24°  or  over 

'.VEET  CHERRIEIS 

•  N  Heavy  Sirup 

30° 

40° 

30° 

Choice  Cherries 

U.  S.  Grade  B 

20°  to  24° 

WEET  Cherries 
'  ;  Medium  Sirup 

20° 

30° 

20° 

Standard  Cherries 
U.  S.  Grade  C 

16°  to  20° 

we:h:t  Cherries 

1 N  Light  Sirup 

1  10° 

1  20° 

10° 

Seconds  Cherrieis 
U.  S.  Grade  D 

Less  than  16° 

Pears 

V  Extra  Heavy 
Sirup 

40° 

40° 

Fancy  Pears 

U.  S.  Grade  A 

22°  or  over 

Pears 

N  Heavy  Sirup 

30° 

40° 

30° 

Choice  Pears 

U.  S.  Grade  B 

18°  to  21.9° 

Pears 

.  Medium  Sirup 

20° 

30° 

20° 

Standard  Pears 

U.  S.  Grade  C 
(Standard) 

13°  to  17.9° 

Pears 

■  N  Light  Sirup 

10° 

1  20° 

10° 

Seconds  Pears 

U.  S.  Grade  D 

10°  to  12.9° 

These  are  the  correct  densities  when  cane  sugar  (sucrose)  is 
I  ed;  the  densities  will  have  to  be  somewhat  higher  when  dex¬ 
trose  is  substituted  in  part  for  sucrose. 


CONVEYOR  BELT  DOlURS 

Do  DOUBll  DUTY 

•^lAPo/fre 

FLEXIBLE  STEEL  CONVEYOR  BELTING 


You’ll  get  longer  wear  with  less  re¬ 
pair  from  this  sanitary,  non-stretch¬ 
ing  conveyor  belting  on  grading, 
sorting  and  picking  tables,  as  well  as 
in  scalders,  washers,  cookers,  ex¬ 
hausters,  elevators,  etc.  More  than 
this,  it’s  perfectly  flat  surface  adds 
new  efficiency  to  conveying  cans< 
boxes,  bottles  and  other  containers 
empty  or  filled. 

It  will  not  creep,  weave  nor  jump  and 
will  not  deteriorate  while  not  in  use. 
It  is  easily  cleaned  with  steam  or 
scalding  water.  The  open  mesh  fea¬ 
ture  permits  circulation  of  air  around 
products  in  process  and  speeds  up 
cleaning. 

Furnished  in  any  length  and  practi¬ 
cally  any  widths  Ask  your  Mill  Sup¬ 
ply  House  for  La  Porte  Conveyor 
Belting  TODAY  or  write  to 


The  LA  PORTE  MAT  &  MFG.  CO. 

BOX  124  U  PORTE,  INDUNA 
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GRAMS  of  INTEREST 


MRS.  WILLIAM  H.  RIFE,  DEAD 

Mrs.  William  H.  Rife,  mother  of  C.  Edwin  and  John  Rife  of 
the  Sinclair  Scott  Company,  Baltimore,  died  after  a  long  illness 
at  the  home  of  her  son  Edwin  on  February  18,  1940. 

SITE  FOR  CANNERY  BEING  CONSIDERED 

J.  M.  Cirese  is  considering  the  location  of  a  cannery  at  West 
Memphis,  Arkansas,  to  pack  Spinach  and  Beans  this  season. 

ADDING  NEW  EQUIPMENT 

The  Union  City  Canning  Company,  Union  City,  Tennessee, 
owned  by  Edgar  A.  Craddock,  newly  elected  President  of  the 
Tennessee-Kentucky  Canners  Association,  is  installing  equip¬ 
ment  for  the  production  of  pork  and  beans.  Heretofore  the 
plant  has  packed  only  tomatoes  and  spinach. 

CANNED  TOMATO  ASSOCIATION  ELECTS  NEW  SECRETARY 

G.  A.  Turmail,  for  the  past  eight  years  associated  with  a 
management  firm  and  who  has  gained  an  understanding  of  the 
canning  industry  through  experience  with  the  Canned  Pea  Mar¬ 
keting  Institute,  has  been  elected  Executive  Secretary  of  the 
Canned  Tomato  Association,  Inc.,  and  will  open  offices  in 
Chicago. 

CHARLES  A.  VANDEVER 

Charles  A.  Vandever,  prominent  in  Minnesota  canning  and 
brokerage  circles  for  the  past  43  years,  Secretary-Treasurer  of 
the  Faribault  Canning  Company  of  Faribault,  and  President  of 
the  Vandever- Ansley  Brokerage  Company,  Minneapolis,  died 
at  Minneapolis  on  February  7th,  after  a  very  short  illness.  Mr. 
Vandever  was  born  in  Cincinnati,  Ohio,  82  years  ago,  was  a 
Charter  Member  of  the  National  Food  Brokers  Association  and 
served  for  a  number  of  years  as  a  Director.  He  was  a  Charter 
Member  of  the  Twin-City  Food  Brokers  Association  as  well  as 
a  Charter  Member  of  the  Twin-City  Branch  of  the  National 
Association  of  Manufacturers’  Representatives.  He  was  a 
member  of  the  Old  Guard  Society  of  the  National  Canners  Asso¬ 
ciation  and  Allied  Industries.  He  is  survived  by  his  wife,  Mrs. 
Laura  Vandever,  a  son,  Albert  R.  and  a  granddaughter,  Virginia 
Vandever. 

EXPANSION  PLANNED 

The  Magnolia  Canning  Company,  Magnolia,  Mississippi,  plans 
to  double  the  capacity  of  the  plant  this  season. 

GERBER  OFFERS  NEW  LINE  OF  JUNIOR  FOODS 

To  their  line  of  strained  baby  foods  Gerber  Products  Company 
has  added  eight  new  chopped  foods  items  for  Junior  feeding, 
which  include  chopped  vegetable  and  beef,  chopped  vegetable 
and  liver  with  rice,  chopped  creamed  potatoes,  chopped  spinach, 
chopped  green  beans,  chopped  carrots,  pineapple-rice  pudding 
and  apple-prune-tapioca  pudding.  Recognition  of  the  fact  that 
doctors  are  prescribing  coarser  foods  for  babies  at  an  earlier 
age  prompted  Gerber  to  add  this  new  line  which  is  being  offered 
in  the  same  size  can  as  the  strained  foods. 

CAN  FIRM  FOUNDER  DIES 

Oliver  Johnson,  71  years  old,  founder  and  former  President 
of  the  Wheeling  Can  Company  and  the  Johnson-Morse  Can 
Company  at  Wheeling,  W.  Va.,  died  on  February  26th.  The 
above  mentioned  companies  are  now  subsidiaries  of  the 
Continental  Can  Company. 

SMYTH,  NOTED  INVENTOR,  DEAD 

William  Henry  Smyth,  noted  inventor  and  writer,  passed  away 
at  his  home  at  Berkeley,  California,  February  18,  at  the  age  of 
84.  He  pioneered  in  can-making  machinery  and  greatly  reduced 
the  cost  of  soldering  operations.  He  was  well-known  for  his 
writings  on  technocracy.  His  was  a  plan  of  social  organization 
of  business  and  government  to  get  a  maximum  result  of 
organized  effort  toward  specific  objectives  voted  by  the  people 
at  large. 


SHRIMP  ON  THE  AIR 

Miss  Leonora  Decuers,  Manager  of  the  Sea  Food  Statistical 
Bureau  of  New  Orleans  and  two  prominent  canning  executives, 
E.  M.  Lapeyre  and  C.  Allen  Greiner,  were  the  speakers  on  a 
broadcast  featuring  the  canned  shrimp  industry  of  Louisiana 
presented  over  station^  WNOE  and  KVOL  Friday  evening, 
February  16. 

More  than  half  the  entire  national  supply  of  shrimp  is  taken 
from  Louisana  waters,  it  was  shown,  and  ninety-eight  per  cent 
of  the  total  pack  of  Louisiana  is  canned  under  supervision  of 
the  U.  S.  Food  and  Drug  Administration.  The  Louisiana  pack 
of  shrimp  averages  about  twenty-six  million  four  hundred 
thousand  cans. 

Miss  Decuers  announced  a  contest  open  to  residents  of 
Louisiana  for  new  recipes  for  canned  shrimp.  More  than  two 
hundred  such  recipes  have  been  collected,  tested  and  published 
by  the  Sea  Food  Statistical  Bureau  through  leading  newspapers 
and  magazines. 

G.  L.  WEBSTER  COMPANY  OPENS  NEW  YORK  SALES  OFFICE 

G.  L.  Webster  Company,  Cheriton,  Va.,  has  found  a  wide 
enough  market  in  New  York  City  for  their  products  to  merit 
direct  representation,  and  as  a  result  is  opening  a  sales  office 
there  in  charge  of  Joe  Diflo,  well  known  to  all  members  of  the 
food  brokerage  and  merchandising  fraternity  in  New  York 
City  through  long  association  as  canned  foods  buyer  for  R.  C. 
Williams  &  Company.  Mr.  Diflo  will  serve  as  assistant  sales 
manager  for  the  company. 

LEAGUE  MEETING 

The  annual  meeting  of  the  Canners  League  of  California,  to 
be  held  at  Del  Monte,  March  7,  8  and  9,  promises  to  be  an 
especially  important  one  with  a  heavy  attendance.  H.  F. 
Krimendahl,  newly  elected  president  of  the  National  Canners’ 
Association,  has  accepted  an  invitation  to  be  present,  as  has 
also  secretary  Paul  Fishback,  of  the  National  Food  Brokers 
Association.  California  State  officials  will  be  on  hand  to  talk 
about  marketing  agreements  and  prorates  and  there  will  be  a 
cutting  bee  for  fruits  and  vegetables  which  will  include  samples 
from  other  important  canning  States. 

SONS  O’  SOIL  GOES  NATIONAL 

During  the  recent  convention  of  the  National  Canners’  Asso¬ 
ciation,  Sons  O’  Soil  from  all  sections  of  the  United  States 
gathered  to  deliberate  upon  the  future  course  of  the  organiza¬ 
tion.  After  three  days  of  study  and  deliberation,  the  organiza¬ 
tion  committee  reported,  “It  is  the  unanimous  opinion  and 
decision  of  this  committee,  that  there  is  an  imperative  need  for 
the  immediate  formation  of  a  national  Sons  O’  Soil  organization.’’ 
The  delegates,  with  a  roar  of  approval,  voted  to  accept  the 
organization  committee’s  report. 

It  was  the  widespread  opinion  that  with  the  emphasis  now 
being  placed  upon  the  more  abundant  life,  that  this  order  should 
help  extend  this  philosophy  of  living,  so  nobly  exemplified  b  ’ 
King  Solomon,  with  his  program  of  getting  more  and  giving  less. 

The  delegates  assembled  officially  adopted  the  national  titi. 
of  the  organization  as  “The  Ancient  Order  of  Sons  O’  Soil,  ’ 
whose  object  will  be,  “From  East  to  West  More  Rest.”  Tho 
following  officials  were  elected:  Grand  Exalted  Spreader,  F.  ( 
Gaylord,  West  Lafayette,  Indiana;  Grand  Senior  Pea  Extractor, 

H.  F.  W’ilson,  Madison,  Wisconsin;  Grand  Junior  Beaner,  S.  S. 
Mathiesen,  Plymouth,  Wisconsin;  Grand  Raw  Advisor,  C.  ( 
Woodbury,  Washington,  D.  C.;  Exalted  Son  Setter,  J,  F. 
MacGillivray,  Berkeley,  California;  Supreme  Bull  Collectot. 
Roscoe  Fraser,  West  Lafayette,  Indiana. 

Efforts  will  be  made  to  form  a  widespread  organization 
all  those  embodying  the  principles  of  the  order.  It  is  planned 
to  hold  the  annual  national  conclave  in  connection  with  the 
National  Canners  Association  Annual  Convention. 
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WANTED  and  FOR  SALE 


In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want  Now’s  the  time  to 
pick  up  needed  used  machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offer  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  time,  per  line  40  cents,  four 
or  more  times,  per  line  30  cents,  minimum  charge  per  ad,  $1.00. 
Count  eight  average  words  to  the  line.  Count  initials,  numbers, 
etc.,  as  words:  Short  line  counts  as  full  line.  Use  a  box  number 
instead  of  your  name  if  you  like.  The  Canning  Trade,  20  S. 
Gay  Street,  Baltimore,  Maryland. 


FOR  SALE  — MACHINERY 

CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant-  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 

FOR  SALE — Little  used  and  rebuilt  canning  machinery.  What 
have  you  to  sell  or  exchange  ?  A.  K.  Robins  &  Co.,  Inc., 
Baltimore,  Md. 


FOR  SALE — Souder  Continuous  Cooker  for  2,  2%  and  3’s, 
500  can  capacity;  one  American  Utensil  Juice  Machine  Model 
C-2*,  one  Victoria  Beet  Peeler;  one  Townsend  String  Bean  Cutter; 
one  Asparagus  Cutter  complete  with  belts;  100  wood  Asparagus 
Blanching  Baskets;  one  No.  2  Knapp  electric  Casing  Machine; 
one  No.  10  Exhaust  Box.  All  above  equipment  is  in  excellent 
condition.  Can  be  seen  any  day  at  plant,  Folsom,  N.  J.,  two 
miles  from  Hammonton.  Woolifield  Food  Packers,  Inc.,  Ham- 
monton,  N.  J. 

FOR  SALE — Olney  Single  Washers,  rebuilt  and  guaranteed. 
Geo.  J.  Olney,  Westernville,  N.  Y. 


FOR  SALE  —  Five-pocket  Ayars  Filler,  good  condition. 
Address  Box  A-2412,  The  Canning  Trade. 


FOR  SALE — One  Sprague  Sells  Cutter;  one  Shaker  Washer; 
two  Process  Kettles;  one  iron  cooling  tank;  two  Sprague 
Huskers;  one  sorting  belt,  20  feet  long;  one  traveling  hoist  line 
shafts  and  belting;  fifteen  crates;  two  canning  house  trucks; 
one  can  cleaner.  Address  Box  A-2413,  The  Canning  Trade. 


_ FOR  SALE  —  FACTORY _ 

FOR  SALE — Large,  well  equipped  fruit  and  vegetable  cannery 
1(;  ated  in  the  best  cherry  and  vegetable  growing  section  of 
N' rthern  Michigan.  Equipped  for  cherries,  corn,  beets,  carrots, 
sc.uash,  pumpkin,  etc.  Also  some  extra  equipment  in  good 
C'  edition.  Write,  or  better,  call  in  person  to  E.  B.  Gill  Canning 
C  ,  Inc.,  Central  Lake,  Michigan. 


WANTED  — MACHINERY 


vVANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop- 
r  '  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
1  ter  Press.  Address  Box  A-2389,  The  Canning  Trade. 

V ANTED — Steel  peeling  table  conveyor,  hundred  peeler 
f  acity  or  more.  State  what  make,  condition,  cash  price. 
A  dress  Box  A-2411,  The  Canning  Trade. 

VANTED — A  late  type  washer  and  water  spinach  blancher. 
.st  be  in  first  class  condition  and  late  type.  State  price  and 
c«  dition  in  first  letter.  Fuhremann  Canning  Company,  Appleton, 
V.  Isconsin. 


WANTED— CANNED  FOODS 


WANTED — Salvaged  Canned  Foods.  Will  pay  cash  for  rusty, 
buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any  quantity. 
Address  Box  A-2334  c/o  The  Canning  Trade. 


SITUATIONS  WANTED 


POSITION  WANTED — Man  with  clear  record  of  over  25 
years  of  experience  in  the  production  of  quality  fruits  and  vege¬ 
tables  and  fancy  table  condiments,  and  in  building  and  servicing 
canning  plants.  Looking  to  a  future.  Seeks  the  opportunity  to 
prove  his  value  as  factory  superintendent.  Will  stand  strict 
investigation.  Salary  and  city  no  objective.  A-1  references. 
Address  Box  B-2409,  The  Canning  Trade. 


WANTED — Position  as  assistant  superintendent  or  foreman 
in  canned  meat  manufacture.  Fifteen  years  experience.  Proper 
yields  and  low  costs  assured.  Free  to  go  to  any  city.  References. 
Address  Box  B-2414  The  Canning  Trade. 

WANTED — Position  as  cannery  warehouse  superintendent, 
shipping  clerk.  New  Way  Labeling  Machine  operator,  cost 
accountant,  or  any  combination  of  these.  Will  accept  position 
anywhere  provided  it  is  on  year  round  basis  and  salary  is 
commensurate  with  duties.  Necessary  references  supplied. 
Address  “Prince,”  Box  455,  Thomasville,  Ga. 


MORRAL  CORN  CUTTER 

Either  Single  or  Doable  Cat 


Morral  Combination 
Corn  Cutter 

For  Whole  Crain  or 
Cream  Style 


Morrai  Corn  Husker 

Either  Single  or  Doable 

Morrai  Labeiing  Machine 

and  other  machinery 


Write  for  catalog  and 
further  particulars 


MORRAL  BROTHERS,  Morral.  Ohio 


BERLIN  CHAPMAN 

BERLIN*  WISCONSIN  U.S.A. 


CANNING  MACHINERY 


A  COMPLETE  LINE  OF  CANNING  MACHINERY  FOR  ANY  PLANT 


THE  BOOK  YOU  NEED  !  ! 

Complete  Course  in  Canning/’ 

Nos  6th  Edition 

PubUthed  by  THE  CANNING  TRADE. 


Patented 
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A  stream-lined  pre-heater  and  pasteurizer 
employing  jacketed  steam  in  a  vacuum  to 
remove  any  danger  of  burning  on.  Double 
vacuum  and  thermostatic  controls  automati¬ 
cally  provide  for  any  change  in  volume. 

Send  for  complete  details  and 
prices.  Ask  for  Bulletin  SH-1 


Chlsholm'HifJeruo. 

NIAGARA  FALLS.  N.  Y.  CHICAGO.  ILL.  SEATTLE,  WASIi. 

COLUMBUS,  WIS.  JAS.  Q.  LEAVITT  &  CO.,  OGDEN,  UTAH 
A.  K.  ROBINS  &  CO.,  BALTIMORE,  MD. 

718  W.  D.  CHISHOLM,  NIAGARA  FALLS,  CANADA 


CRCO  Steam  Pre-Heater 


Cucumber  or  Pickle  Seed 


N.  K.  &  Co.,  Pickling 

A  type  in  between  National  and  Chicago,  Good 
leaf  coverage,  high  yielding.  Pickles  slightly 
longer  and  thinner  than  National. 

Chicago  Pickling 

The  most  vigorous  growing  with  largest  leaf. 
Vines  strong  and  robust.  The  best  general  use 
pickle. 

Two  Other  Popular 
N.  K.  &  Co.  Pickle  Items 


Onion 

White  Portugal 


Write  For  Our 
Spot  and  1940 
Seed  Crop  Prices 


Cauliflower 

Snowball 


i 

--’I 

m 

1 

1 
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N.  K.  &  Co.'s  Strain  National  Pickling 

National  Pickling 

N.  K.  &  Co.'s  Strain  of  this  well  known  variety  has  given 
outstandingly  good  results.  It  is  uniform,  vigorous  and 
high  yielding.  We  believe  it  is  one  of  best  strains  obtain¬ 
able  and  recommend  that  you  try  it.  It  has  given  excep¬ 
tionally  fine  satisfaction  ever  since  we  introduced  it. 


Northrup,  King  &  Co. 

Seed  Growers  and  Merchants  Since  1884 

Minneapolis,  Minn. 


Ask  For  Complete 
List  Of  Our 
Pickling  Items 


HAYNIE  HOT-WATER  TOMATO  SCALDER 


The  most  practical  Hot 
Water  Scalder  on  the 
market.  Controls  lensth 
of  scaldins  time  of  toma¬ 
toes  dependins  upon  the 
desree  of  ripeness. 

Increases  yield  saves  steam. 

A.  K  ROBINS  &  CO..  INC. 

BALTIMORE,  MD. 


ROBINS  CHEMICAL 
PROPORTIONER 


For  treating  sewage  waste  water- 
Manufacturer*  of  Canning  Eauipment  Will  operate  on  one  or  more 

kinds  of  chemicals 
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THE  MARKETS 

IN  THE  LEADING  CANNED  FOODS  CENTERS 


WEEKLY  REVIEW 

A  Market  Editorial 


Exports  Beginning  to  Play  An  Important  Part — Many  Canners  in  All 
Sections  Getting  Good,  Steady  Business — They  are  Paying  for  Exports 
— Don’t  Touch  Japanese  Crabmeat — Why  Canned  Foods 
Consumption  Increases — Price  Variations  Shown. 

EXPORTS — A  good  many  in  this  immediate  section  seem  to 
feel  that  if  it  were  not  for  the  export  business  in  canned 
foods  the  market  would  be  very  quiet.  Distinctly  this  is  not 
true  with  aggressive  merchandisers,  who  are  not  only  finding 
a  fine  steady  business,  at  full  prices — and  often  better  than 
generally  quoted — but  most  sections,  you  will  note  from  all 
reports,  are  having  a  steady  flow  of  orders,  albeit  of  smaller 
quantities  than  they  would  prefer.  But  this  steady  buying, 
and  particularly  the  prompt  and  immediate  shipments  called 
for,  even  of  earlier  ordered  goods,  is  serving  to  reduce  the  spot 
holdings  of  all  canned  foods,  very  rapidly.  In  fact  not  a  few 
lines  are  showing  threadbare  conditions,  with  assortments 
badly  broken;  and  in  consequence,  not  a  few  States  have  drawn 
off  to  themselves  and  are  selling  at  their  own,  rather  than  the 
market  prices.  That  is  so  in  New  York  and  in  Pennsylvania, 
and  has  been  so  for  sometime  in  California,  and,  excepting 
spots,  generally  along  the  Pacific  coast.  We  could  justly  add 
other  States  to  this  list,  all  due  to  the  scarcity  of  the  goods  now 
on  hand. 

But  this  export  business  is  important.  At  the  time  of  the  up¬ 
surge  of  buying  last  September,  upon  the  breaking  out  of  war, 
hopes  and  expectations  ran  too  high,  and  the  recoil  was  not  good 
for  business.  But  now  some  of  this  expected  buying  is  taking 
place,  though  anyone  can  realize  that  the  war  powers  are 
not  broadcasting  their  purchases,  (a)  to  avoid  running  the 
prices  up  on  themselves,  and  (b)  to  keep  the  information  out  of 
enemy  hands.  There  is  a  rumor,  that  seems  real,  that  over 
!•  >0,000  cases  of  canned  tomatoes  were  bought  this  week,  and  we 
know  that  some  of  our  canners  say  that  if  it  were  not  for 
I  le  export  business  they  would  be  doing  little.  There 
undoubtedly  have  been  like  orders  for  baked  beans,  milk,  etc. 

January  export  business  reached  $368,550,000,  the  largest  for 
r  ly  month  since  1929,  the  Journal  of  Commerce  points  out, 
L  id  then  goes  on  to  show  that  considering  the  decline  in  com- 
r  ndity  prices  since  that  year,  the  comparison  on  a  quantity 
1  isis  shows  even  more  favorably.  And  it  is  confidently  pre- 
c’  cted  that  our  exports  this  year  will  show  an  increase  of  well 
(  er  a  billion  dollars  more  than  in  1929.  Suffice  it  to  say  that 
t  ey  are  only  just  beginning  to  buy,  and  have  not  yet  gotten 
i  to  full  swing.  If  the  threatened  opening  of  the  war  in 
!•  urope  in  real  earnest  takes  place,  there  will  be  a  big  jump 
i  the  demands  upon  us  for  all  sorts  of  things.  And  while  much 
<  this  to  date  is  war  material,  so  called,  not  all  of  it  by  any 
1  uans  has  gone  to  the  warring  nations.  Other  nations  are  not 
(  ily  arming  themselves,  but  stepping  up  their  economic  condi- 
1  ons,  and  calling  upon  us  for  the  supplies.  And  what  is  more 
1  the  point,  they  are  paying  for  this,  and  not  out  of  our  money 
<•  on  credit. 


There  is  one  item  of  import  that  ought  to  call  for  every  man’s 
condemnation.  We  refer  to  Japanese  canned  crab.  The  whole 
world  now  knows  the  inhuman  weapons  that  nation  has  been  and 
is  using  against  China:  sending  it  diseased  soldiers  with  carte 
blanc  on  all  Chinese  females,  and  the  importation,  and  careful 
dissemination  under  Government  rule,  of  tons  of  narcotics — 
opium,  heroin,  etc. — to  turn  the  nation  into  unhealthy  addicts, 
and  so  reduce  their  morale.  Our  Government  cannot  see  that 
there  is  any  war  in  China,  any  more  than  it  can  in  Finland,  or 
could  in  Poland,  because  some  of  our  people  can  make  money 
by  selling  both  warring  nations  on  each  side,  (so  long  as  they 
are  not  at  war).  It  is  hard  to  believe  that  anyone  could  want 
any  of  these  filthy  dollars,  and  in  the  case  of  the  crab  meat  it 
presents  competition  which  we  cannot  meet;  so  the  Pacific 
coast  crab,  at  least  in  California,  cannot  be  canned,  and  the 
canners  of  crab  in  other  sections  cannot  meet  the  Japanese 
prices.  The  whole  nation  should  rise  up  and  demand  an  end  of 
this  hypocrisy  by  our  Government,  as  regards  all  undeclared 
wars.  Our  nation  and  our  Government  ought  to  be  man  enough 
to  declare  them  wars  and  treat  all  contenders  in  that  light; 
and  our  distributors  and  retailers,  in  self  respect,  ought  to 
refuse  to  touch  this  Japanese  crabmeat. 

The  reason  why,  for  the  steady  and  increasing  consumption 
of  canned  foods,  is  well  illustrated  in  another  report  which 
shows  that  the  average  sales  of  fluid  milk  during  January 
increased  3.33  per  cent  over  the  same  period  a  year  ago, 
acording  to  reports  from  136  markets  in  all  sections.  Payrolls 
in  the  milk  industry  showed  an  increase  of  2.93  per  cent,  and 
employment  .44  of  1  per  cent  increase  over  the  preceding 
January. 

Price  changes  this  week  are  not  numerous,  but  are  mainly 
upward,  even  in  canned  tomatoes  of  the  lower  grades;  higher 
grades,  of  course,  are  growing  very  strong  as  they  are  hard  to 
find.  More  and  more  canners  are  asking  70  cents  whereas  the 
bargain  brokers  continue  to  offer  them  at  62^4  cents. 

Cut  stringless  beans,  and  other  grades  and  varieties,  are 
getting  stronger  although  there  seems  always  some  one,  unin¬ 
formed,  to  let  go  at  the  old  rates. 

The  corn  canner  who  does  not  belong  to  the  Corn  Service 
Bureau  ought  to  take  a  lesson  from  the  variations  in  prices, 
in  different  sections.  If  he  had  the  prices  in  front  of  him,  as 
we  have,  it  would  make  him  think.  Fancy  Cream  Style  Ever¬ 
green,  for  instance,  95  cents  in  New  York  State;  85  cents  in 
Mai’yland;  771^  cents  in  lowa-Nebraska;  yet  it  is  all  supposed 
to  be  Fancy.  Crosby  Cream  Style:  Fancy:  89  cents  in  Maine; 
85  cents  in  Minnesota;  80  cents  in  Wisconsin;  77%  cents  in 
Maryland;  75  cents  in  Illinois;  80  cents  in  lowa-Nebraska  (!). 
The  same  style  corn  in  Standards:  Maine,  75  cents;  Ohio,  70 
cents;  Indiana,  72%  cents;  Illinois,  70  cents;  lowa-Nebraska, 
70  cents;  Wisconsin,  75  cents.  Read  them  and  weep!  It  is 
about  time  the  canners  were  getting  together,  for  the  same 
differences  appear  in  other  staples.  Read  the  other  markets 
for  other  details. 
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NEW  YORK  MARKET 

By  “New  York  Stater” 

Special  Correspondent  of  “Th^  Canning  Trade'’ 

Winter  Appetites  and  Export  Demand  Causing  Strength — Heavy 
Buying  of  Tomatoes  Reported — Spinach  Very  Scarce — Active  Canners 
Finding  Good  Business — Beans  Stronger — Peas  Firm  and  Cleaning 
Up — Japanese  Crab  Meat  Continues  To  Be  Sold!! 

New  York,  March  1,  1940. 

THE  WEEK — Continued  active  winter  demands  from  the 
home  trade,  plus  increased  inquiries  from  the  export  market, 
explain  the  current  strength  in  a  number  of  important  canned 
foods.  During  the  week,  for  example,  it  was  reliably  reported 
that  as  much  as  100,000  cases  of  tomatoes  had  been  booked  for 
shipment  to  Great  Britain,  and  that  additional  business  for 
belligerent  nations  was  under  consideration. 

The  tomato  position  generally  is  strengthening  and  the  Febru¬ 
ary  movement  should  make  a  much  better  showing  than  the 
1,414,299  cases  reported  for  January,  with  a  consequent  good 
slash  in  canners’  unsold  holdings,  now  already  below  last  year’s 
stocks. 

Spinach,  of  course,  remains  a  very  scarce  item,  and  supplies 
of  stringless  beans  at  primary  points  have  been  shrinking  at  a 
much  faster  rate  recently.  Among  New  York  State  items  serious 
shortages  have  made  their  appearance  among  desirable  grades, 
and  increased  demand  for  refugee  beans  has  firmed  that  market. 

VOLUME — Some  canners  report  a  very  satisfactory  business, 
and  one  in  Pennsylvania  says  his  sales  over  the  past  eight  weeks 
broke  all  previous  records  for  this  period.  This  factor  has  sold 
out  eight  items  since  his  last  price  list  was  issued.  High  prices 
which  continue  to  prevail  in  the  fresh  vegetable  markets  have 
greatly  stimulated  canned  foods  demands  in  Atlantic  States. 

TOMATOES — The  market  for  standard  tomatoes  is  gathering 
strength  in  response  to  increased  export  and  domestic  buying 
activities.  The  range  on  Peninsula  standard  goods  has  widened 
to  65  cents  for  No.  2  tins.  No.  Is  hold  at  42V2  cents.  No.  2V2S 
at  90  cents.  No.  3s  at  $1.00  and  No.  10  sizes  at  $2.75,  Maryland 
factories.  Indiana  packers  report  the  market  on  special  hand 
packed  fancy  tomatoes  in  2%  tins  is  very  closely  sold  up  at  $1.15, 
with  No.  2s  firm  at  85  cents,  factory. 

TOMATO  JUICE — In  view  of  high  prices  on  citrus  fruits, 
Maryland  interests  are  urging  distributing  trades  to  push  tomato 
juice  at  present  comparatively  low  prices.  The  No.  2  (24-ounce) 
size  is  quoted  at  65  cents,  and  the  popular  No.  10  tins,  which 
have  been  moving  well  in  large  cities,  are  named  at  $2.45.  The 
N.  C.  A.  meanwhile  showed.  January  shipments  of  tomato  juice 
sharply  higher  at  1,463,999  cases,  against  725,905  cases  a  year 
previous.  February  1  stocks  were  below  figures  for  the  corres¬ 
ponding  date  in  1939. 

STRINGLESS  BEANS — Demands  have  been  sustained  at  a 
fairly  high  level  for  four  to  five  weeks  and  the  price  situation 
continues  to  harden.  An  entire  cleanup  in  the  Atlantic  States 
section  is  not  improbable  before  the  new  crop  is  put  into  tins. 
Green  bean  stocks  on  February  1,  were  3,120,164  cases,  ship¬ 
ments  for  the  seven  months  period  to  February  1,  totaling 
5,357,304  cases.  Stocks  of  wax  beans  were  only  739,979  cases 
on  the  same  date,  shipments  for  the  season  amounting  to  852,887 
cases.  The  standard  cut  green  beans.  No.  2s  are  stronger  at 
65  cents,  Baltimore,  and  may  advance  to  70  cents.  The  10s 
are  not  under  $3.25  same  basis  and  some  are  asking  $3.50. 

Steady  demands  have  firmed  up  the  New  York  State  market. 
Fancy  3-sieve  whole  green  refugees  are  held  up  to  $1.15  for 
No.  2  tins;  fancy  4-sieve  cut  beans  at  90  cents;  extra  standard 
5-sieve  at  75  cents,  and  fancy  4-sieve  cut  wax  beans  at  90  cents, 
all  per  dozen,  f.  o.  b.  New  York  factory. 

SPINACH — Present  stocks  for  shipment  to  distributors  are 
very  low  and  the  market  is  held  at  firm  and  high  price  levels. 
New  York  factors  are  expecting  some  offerings  of  1940  South 
Carolina  spinach,  on  which  packers  should  start  operations  some 
time  in  March.  One  packer  at  Crystal  City,  Texas,  reported 
this  week  that  his  normal  pack  of  200,000  cases  of  spinach  had 
been  curtailed  some  50  per  cent  this  season  by  the  recent  freeze. 


To  meet  deliveries  on  contracts  the  cannery  paid  what  is  believed 
to  be  a  record  high  price  of  $125  per  acre  for  spinach  from  one 
of  the  leading  growers  in  that  vicinity.  Normally,  $25  would 
be  considered  high. 

PEAS — Desirable  grades  of  New  York  State  peas  are  con¬ 
sidered  to  be  materially  short  of  requirements  for  the  distribute  1 
market,  and  No.  10  tins  which  are  very  hard  to  locate  are 
obtaining  a  premium.  Up  to  97%  cents  is  asked  for  extra  stan¬ 
dard  4-  or  5-sieve,  and  $1.10  for  2-sieves.  The  3-sieves  are  $1.00 
or  higher,  and  extra  standard  1-sieve  not  less  than  $1.15,  factory. 
A  Maryland  packers’  representative  states  that  unsold  stocks  of 
both  Alaska  and  sweet  peas  are  down  to  some  220,000  cases  as 
of  February  1,  which  is  considered  very  small. 

GRAPEFRUIT  PRODUCTS — The  recent  refusal  of  the 
Supreme  Court  of  the  U.  S.  to  review  the  Florida  law  setting 
minimum  prices  on  grapefruit  for  canning  is  not  expected  by 
the  trade  to  influence  the  present  crop.  One  market  represen¬ 
tative  comments  that  the  law  of  supply  and  demand  is  function¬ 
ing  just  now  with  more  effectiveness.  Several  Florida  packers 
this  week  were  reported  to  have  suspended  operations  on  orange 
products  entirely  owing  to  difficulty  in  obtaining  quality  fruit. 
However,  an  advertised  brand  of  grapefruit  juice  was  returned 
to  the  market  this  week  at  the  unchanged  price  of  62%  cents  for 
sweetened,  while  fancy  sections  were  named  at  $1.02%,  or  2% 
cents  lower  than  before  packer’s  withdrawal.  Department  of 
Agriculture  indicates  that  the  January  freeze  killed  off  3,400,000 
boxes  of  the  potential  17,100,000-box  Florida  grapefruit  crop,  or 
20  per  cent.  In  Texas,  2,800,000  boxes  of  the  15,200,000-box 
crop  were  lost,  or  18.4  per  cent. 

FISH  PRODUCTS — Special  low  prices  on  Japanese  canned 
crab  meat  that  have  been  in  effect  since  February  25,  will  be 
withdrawn  on  March  16,  and  the  list  revised  upwards  as  follows : 
fancy  %s,  $19.25  per  case;  fancy  Is,  18.65  per  case,  ex-ware¬ 
house  New  York.  Current  prices  are  $18.00  and  $17.40,  respec¬ 
tively.  Canadian  packers  also  have  advanced  quotations  for 
fancy  lobster  due  to  unusually  large  demands  from  abroad.  The 
%s,  96  to  the  case,  are  named  at  $1.80  per  dozen,  the  %s,  $3.25 
per  dozen,  ex-warehouse  New  York.  Although  seasonal  Lenten 
demands  have  relaxed,  salmon  remains  strong.  One  Seattle 
packer  said  this  week  there  was  no  prospect  of  new  pack 
supplies  arriving  from  Alaska  during  the  next  five  months. 
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CHICAGO  MARKET 

By  “Illinois” 

Special  Correspondent  of  “The  Canning  Trade” 

Price  Cutting  Hurting  Everyone — February  Shows  Good  Movement — 
Steady  Buying  of  Peas — How  Market  Prices  Are  Made  and  Quoted 
—  More  Confidence  in  Corn  —  Beans  Moving  Better  —  Spinach 
Exhausted — Grapefruit  Condition  Mixed — Chains’ 
Dominance  Must  Co. 

Chicago,  February  29,  1940. 

GENERAL  MARKET — Quite  a  difference  of  opinion  prevails 
among  the  leading  distributors  of  Chicago  regarding  the  business 
recorded  for  this  month  of  February.  Some  say  their  volum 
has  averaged  10  per  cent  over  that  of  February,  1939,  whiL 
others  report  about  10  per  cent  less.  The  “song”  of  all  is — mos* 
difficult  to  obtain  a  profit,  too  much  price  cutting  going  on,  ann 
that  the  super  markets  are  making  it  difficult  for  everyone. 

Among  the  canners,  the  movement  has  been  good  for  Februar 
and  if  March  and  April  keep  up  the  same  rate,  many  items  iu 
the  vegetable  line  as  packed  in  the  Middle  Western  States  wi!‘ 
have  been  cleaned  up. 

PEAS — The  larger  canners,  particularly  those  featuring  ad 
vertised  brands,  report  steady  buying  with  well  sustaine 
distribution. 

There  seems  to  be  a  disposition  among  other  canners  to  shad' 
prices  here  and  there  in  order  to  clean  up  remaining  remnant' 
No.  2  standard  No.  4  sieve  Alaskas,  as  well  as  standard  No.  ^ 
sieve  Sweets,  are  firm,  however,  with  87%  to  90  cents,  Wisconsi' 
factory,  bottom. 
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No.  10  tin  peas  are  getting  in  small  supply  and  buyers  of 
‘gallons”  are  having  difficulty  in  taking  care  of  their 
requirements. 

TOMATOES — An  Indiana  canner  wrote  under  date  of 
February  14th : 

“We  notice  under  your  Chicago  market  report  No.  2  standard 
lomatoes  have  sold  at  62%  cents,  Chicago.  We  are  wondering 
if  it  is  not  possible  that  there  were  considerably  more  No.  2 
tandard  tomatoes  sold  in  Chicago  at  a  higher  price.  We  are, 
therefore,  wondering  why  it  could  not  be  possible  to  get  some 
of  these  higher  prices  through  the  paper  to  the  public,  instead 
of  always  quoting  the  low  market.  Would  we  be  asking  too 
much  to  ask  where  you  obtain  these  market  prices — whether  they 
are  from  seller,  broker,  or  buyer.” 

In  reply,  let  the  position  of  your  reporter  be  again  stated,  as 
it  has  been  stated  before  in  this  column.  Ours  is  a  reporting 
job,  to  outline  the  facts  and  figures  as  obtained  from  weekly 
contacts  made  with  the  larger  buyers  of  Chicago,  and  the 
principal  brokers.  Of  course,  it  is  human  to  err,  but  when 
several  brokers  and  buyers  tell  you  the  same  thing  and  when 
one  buyer  particularly  shows  you  a  sales  ticket  covering  a 
sizeable  block  at  62%  cents,  delivered,  then  it  is  proper  to  report 
the  market  as  was  done. 

Since  the  date  of  the  letter  referred  to,  the  mai’ket  has 
advanced  from  2%  to  5  cents. 

On  such  a  competitive  item  as  tomatoes,  it  is  difficult  to  learn 
of  any  sales  except  those  at  the  going  market. 

On  extra  standards  and  fancies,  prices  are  quoted  from  time 
to  time  on  these  as  the  constant  reader  well  knows. 

The  market  today  is  practically  the  same  as  that  reported 
last  week. 

CORN — The  nervousness  that  prevailed  the  early  part  of 
February  seems  to  have  disappeared  and  No.  2  standard  cream 
style  white  corn  is  firm  in  the  Central  States  at  65  cents,  factory. 
There  are  very  few  sellers  even  at  that  basis. 

A  wider  movement  is  being  developed  on  the  extra  standard 
yellow  lots  and  70  to  72%  cents,  factory,  seems  to  be  the  pre¬ 
vailing  market. 

If  there  is  any  nervousness  in  selling  at  all,  it  is  on  the 
better  and  fancy  qualities,  both  cream  style  as  well  as  whole 
grain. 

Optimism  prevails  among  many  of  the  canners  as  they  feel 
that  with  the  best  corn  consuming  months  that  lie  ahead  their 
spots  will  all  be  wanted. 

ASPARAGUS — California  reports  an  early  crop  with  fresh 
shipments  having  already  started  in  a  heavy  way. 

Because  all  grades  of  asparagus  are  well  cleaned  up,  Chicago 
merchants  are  eagerly  awaiting  opening  prices  and  sizeable 
business  is  expected  when  those  quotations  are  named. 

GREEN  AND  WAX  BEANS — A  better  movement  has  been 
noted  with  the  prevailing  market: 

No.  2  Standard  Cut  Green....$  .67%  to  $  .70  Michigan 

No.  2  Ex.  Std.  Cut  Green . 75  Wisconsin 

The  better  grades  like  No.  2  fancy  small  cuts  range  in  price 
from  90  cents  to  $1.00.  No.  10  tin  beans  are  not  plentiful. 

SPINACH — Stocks  in  canners’  hands  are  exhausted.  Resale 
li’ts,  in  very  small  quantities,  from  one  jobber  to  another,  have 
b  .en  made.  In  Missouri  and  Arkansas  it  will  be  at  least  another 
l.'irty  days  before  any  spinach  can  be  packed.  California  is  a 
1  ttle  late,  too,  and  shipments  from  the  Golden  Coast,  cannot  be 
I  ade  much  before  the  middle  of  April.  Meanwhile,  the  local 
t  ade  is  looking  to  Baltimore  where  extremely  high  prices  rule 
'  ith  resulting  little  business  being  done  here. 

GRAPEFRUIT  AND  GRAPEFRUIT  JUICE— It  is  reliably 
^  ated  that  this  season’s  total  pack  of  grapefruit  juice  in  Texas 
’  ill  not  be  over  70  per  cent  of  last  season  and  that  already  60 
1  r  cent  of  the  season’s  crop  is  in  the  tins. 

Juice  in  Florida  seems  to  be  a  little  weaker,  while  segments 
i  e  very  strong.  The  going  market  is: 

No.  2  Unsweetened  Grapefruit  Juice . $  .55  Texas 

No.  2  Unsweetened  Grapefruit  Juice . 55  Florida 

No.  2  Fancy  Segments .  1.00  Florida 

One  authority  maintains  that  this  year’s  total  pack  of  segments 
i  •  Florida  will  be  at  least  one  million  if  not  one  and  one-half 
1  illion  cases  less  than  last  year. 


Chicago  apparently  has  not  purchased  as  heavily  of  segments 
as  one  would  think  and  very  few  houses  have  protected  their 
forward  requirements  to  any  degree. 

CALIFORNIA  FRUITS — Nothing  new  to  report  on  this 
front.  A  little  weakness  seems  to  have  crept  into  the  yellow 
cling  peach  market,  but  upon  investigation  that  weakness  is 
applicable  to  lots  of  unpopular  counts  or  some  canner  having 
a  small  remnant,  cleaning  up.  Balance  of  the  line  like  apricots, 
fruit  cocktail,  peaches,  etc.,  have  been  in  routine  call  only. 

THE  GREAT  INTERSTATE  GROCERY  CHAIN  OCTOPUS 
— The  President  of  the  U.  S.  Wholesale  Grocers  Association,  in 
a  recent  issued  booklet  also  outlined  how  the  dominance  of  the 
food  and  grocery  industry  by  the  big  corporate  chains  with  their 
strangle  hold  upon  the  community  life  of  America  must  go. 
It  will  go.  There  is  no  economic  place  for  such  dominance  in 
this  Nation.  The  Country  prospered  and  grew  without  it,  and 
today,  instead  of  representing — as  the  interstate  chains  claim — 
a  benefit  to  the  American  people,  they  represent  a  menace  to 
the  land,  in  the  form  of  a  leech  sucking  the  financial  life  blood 
out  of  the  villages,  towns  and  cities  of  the  country,  and  denying 
freedom  of  opportunity  to  the  youth  of  America. 

100  BUYERS  ARE  BETTER  THAN  ONE  BUYER— Many 
manufacturers,  other  than  canners  have  had  experiences  of 
selling  all  or  a  major  portion  of  their  production  to  one  or  two 
large  buyers  and  having  those  buyers  run  out  on  them  after 
two  or  three  years,  leaving  the  manufacturer  high  and  dry  with¬ 
out  any  distribution  whatever.  If  there  ever  was  a  slogan  that 
is  applicable  to  the  canners  today,  it  is — 100  Buyers  are  Better 
than  One  Buyer. 
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CALIFORNIA  MARKET 

By  “Berkeley” 

Special  Correspondent  of  "The  Canning  Trade” 

Steady  Volume  of  Business — Heavy  Shipments — Prices  Firm  or 
Advancing — Floods  May  Have  Heavily  Affected  Early  Canning  Crops, 
Especially  Spinach  and  Asparagus — Asparagus  Stocks  Cleaning  Up — 
Sardine  Pack  Large — Want  to  Have  Local  Crabs  Canned. 

San  Francisco,  Calif.,  February  29,  1940. 

STEADY  VOLUME — While  trading  in  canned  foods  lacks 
considerably  of  being  active,  there  is  quite  a  steady  volume 
reported  by  canners  and  brokers  with  some  heavy  shipments 
going  forward  on  orders  placed  earlier.  With  stocks  in  many 
lines  getting  low,  closeouts  are  being  featured  and  some  price 
changes  are  in  evidence.  Practically  without  an  exception  these 
are  in  minimum  quotations,  and  there  are  about  as  many 
advances  as  declines.  Here  and  there  sales  of  odd  lots  are  being 
made  at  prices  a  little  lower  than  have  prevailed  in  recent  weeks, 
but  in  general  prices  are  being  quite  firmly  maintained. 

PEARS — Pears  continue  about  the  strongest  item  in  the  Cali¬ 
fornia  canned  fruit  list  and  there  is  every  indication  of  a  very 
close  cleanup  on  every  item.  Several  packers  who  have  been 
offering  choice  no.  2%s  at  $1.80  have  advanced  these  to  $1.85, 
with  $2.00  the  price  for  featured  brands.  Choice  buffet,  quoted 
at  67%  cents  for  some  time,  are  now  held  firmly  at  70  cents. 

In  apricots  choice  halves  in  the  buffet  size  have  also  moved 
up  to  70  cents.  Some  lots  of  No.  10  water  apricots  have  moved 
out  of  late  at  $4.25,  but  more  is  being  held  at  $4.35. 

Choice  sliced  peaches  have  advanced  to  $1.35  for  No.  2%s, 
with  some  packers  asking,  and  getting  10  cents  more.  Minimum 
prices  on  No.  10  water  and  solid  pack  pie  peaches  have  gone 
up  25  cents  and  are  now  $3.25  and  $3.50,  respectively.  In 
freestone  peaches,  minimum  prices  have  firmed  and  No.  2% 
standards  are  now  quoted  at  $1.12%  and  No.  1  standards  at  72% 
cents.  On  the  other  side  of  the  ledger,  sales  of  No.  10  solid  pack 
pie  freestones  are  reported  at  $3.25,  or  25  cents  less  than  most 
published  minimums. 

FLOODS — A  four  day  deluge  of  rain  in  northern  California, 
coming  on  top  of  the  12-foot  deposit  of  snow  in  the  mountains, 
brought  flood  conditions  right  to  San  Francisco’s  door,  so  to 
say,  innundating  Berkely,  across  the  bay  and  nearby  towns,  and 
causing  millions  of  dollars  damage.  The  Sacramento  River 
reached  and  passed  flood  level  and  the  surplus  was  run  off  over 
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the  great  agricultural  fields  of  the  river  basin.  What  damage  it 
has  done  to  asparagus  and  spinach  cannot  be  told  now,  and 
especially  as  further  visitations  are  predicted.  Cold  in  the 
mountains,  and  sunshine  below  put  a  check  to  it  towards  the 
end  of  the  week. 

The  early  outlook  was  for  a  good  yield  per  acre,  but 
spinach  is  something  you  cannot  depend  upon  until  it  is  in 
the  can.  Too  much  rain,  or  warm  weather  at  the  wrong  time  can 
easily  affect  the  output.  The  spot  market  continues  firm,  with 
holdings  quite  limited.  Some  sales  of  picnic  size  have  been 
reported  at  60  cents,  which  is  below  most  recent  quotations,  but 
quality  may  have  entered  into  the  picture.  The  buffet  size  is 
understood  to  be  practically  off  the  market.  Quite  a  volume  of 
business  on  future  pack  was  booked  before  the  freeze  struck 
Texas  and  other  Southern  States,  and,  of  course,  before  this 
flood,  but  most  packers  have  revised  prices  upward  since  then. 
These  are  still  well  below  the  prices  on  spot  spinach. 

ASPARAGUS — An  interesting  volume  of  business  is  being 
done  on  canned  asparagus,  considering  the  number  of  items 
available  and  the  rather  heavy  movement  of  fresh  asparagus. 
Canners  and  growers  are  confering  on  plans  for  a  marketing 
agreement  and  a  control  will  no  doubt  be  agreed  upon.  The 
output  of  asparagus  has  been  fairly  uniform  in  recent  years, 
with  prices  showing  less  fluctuation  than  in  most  lines.  Even  in 
All  Green,  the  kind  in  which  most  of  the  surplus  is  to  be  found, 
several  items  are  now  unavailable. 

SARDINES — The  California  sardine  pack  is  now  past  the 
three  million  case  mark,  with  the  season  in  southern  California 
still  under  way.  The  latest  figures  available  indicate  that  the 
pack  to  date  is  about  900,000  cases  ahead  of  that  of  last  year  at 
a  corresponding  date.  The  catch  in  the  southern  part  of  the 
state  is  scarcely  as  large  as  a  year  ago,  but  many  canners  there 
are  getting  17  cases  out  of  a  ton  of  fish,  instead  of  the  usual 
13  or  14. 

CRABS — The  organized  crab  fishermen  of  San  Francisco, 
have  launched  a  movement  for  the  repeal  of  the  present  law 
which  provides  that  local  crabs  cannot  be  canned  in  containers 


of  less  than  five  gallons  capacity.  The  intent  of  the  law  is  to 
preserve  the  delicious  San  Francisco  crab  for  the  fresh  market 
and  not  jeopardize  the  supply  by  permitting  it  to  be  canned  for 
general  distribution.  Out-of-State  crabs  are  being  shipped  in 
and  local  fishermen  are  having  difficulty  in  marketing  their 
catches  at  a  profit.  They  contend  that  if  canning  were  permitted 
they  would  have  no  difficulty  in  marketing  the  output  at  prices 
higher  than  those  prevailing  for  foreign  canned  crab. 

BEANS — A  feature  of  the  canned  vegetable  market  just  now 
is  the  strong  demand  for  stringless  beans  and  lima  beans.  The 
highest  grades  and  the  lower  ones  are  getting  the  most  attention, 
with  those  in  between  moving  less  freely.  Northwest  pack  is 
already  sold  up  and  California  and  Utah  holdings  are  being 
reduced  rapidly. 

• 

TEXAS -RIO  GRANDE  VALLEY  MARKET 

By  “Rio  Grande” 

Special  Correspondent  of  “The  Canning  Trade” 

The  Rumors  and  the  Real  Condition — Juice  Prices  Are  Moving  Up — 

No  Fancy  Segments  Being  Packed — Fine  Quality  Kraut — Cut 
Beans  Moving  Up. 

Mission,  Texas,  February  29,  1940. 

UPWARD  BOUND — It  has  come  to  my  attention  that  the 
juice  and  segment  prices  given  in  this  column  the  past  two  weeks 
have  been  below  the  true  market;  indeed,  the  rebuke  is  filled 
with  volcanic  sarcasm  and  high-priced  self-righteousness.  Aside 
from  the  writer’s  pleasure  in  learning  that  he  is  being  well  read, 
he  is  pleased  to  know  that  an  entire  canning  clan  is  for  once 
in  agreement  of  what  constitutes  the  market  for  one  given  week 
in  the  Texas-Rio  Grande  Valley,  and  that  it  balances  with  general 
conditions.  Perhaps  your  correspondent  is  inclined  to  be  cau¬ 
tious,  even  too  cautious,  but  also  governed  by  past  experience: 
Example:  After  3  days  of  freeze  it  was  said  that  the  fruit  was 
gone.  Yet  the  final  tally  showed  10  days  freeze  and  grapefruit 
juice  is  still  being  canned  many  weeks  afterwards.  To  have 
abided  by  the  rumor  and  hearsay  that  abounded,  and  still  circu¬ 
lates,  to  not  have  been  cautious  in  many  a  statement  or  quota¬ 
tion,  would  have  been  folly. 

This  week,  however,  discounting  a  few  low  prices  here  and 
there  as  folly  of  another  sort,  it  may  be  truthfully  said  that 
No.  2  natural  grapefruit  juice  is  being  confirmed  at  from  55 
cents  to  60  cents  f.  o.  b.  common  valley  points,  46  ounce  juice 
at  from  $1.15  to  $1.25.  The  market  is  strong,  trading  active  and 
substantial. 

GRAPEFRUIT  SEGMENTS — As  your  correspondent  reported 
last  week,  grapefruit  segments  are  a  very  difficult  subject  upon 
which  to  digress,  stating  field  run  or  thrown  sections  could  be 
purchased  at  72%  cents,  f.  o.  b.  Valley,  which  was  correct  so 
far  as  it  went.  However,  probably  only  one  canner  is  packing 
sections  at  this  time,  and  those  a  mixture  of  whole  and  broken 
segments,  of  very  good  quality,  quoted  at  85  cents  per  dozen, 
f.  o.  b.  Valley.  There  are  no  fancy  segments  being  packed  at 
this  time. 

SAUERKRAUT — Market  somewhat  slow,  prices  unchanged. 
Quality  of  kraut  being  packed  at  this  time  is  excellent,  of  a  fine, 
long  shred,  good  color,  and  an  excellent  quality  buy,  it  would 
seem,  with  Is  at  40  cents,  2s  at  60  cents,  2%s  at  75-77%  cents, 
and  10s  at  $2.75-$3.00.  Very  few  canners  packing  kraut  here  this 
season  due  to  scarcity  of  kraut  cabbage. 

SPINACH — A  very  good  market  has  developed  for  spinach, 
of  which  item  there  is  none  in  this  section,  which  is  to  be 
regretted. 

CUT  GREEN  BEANS — No.  Is  at  40  cents.  No.  2s  at  62%-65. 
Good  market. 

MUSTARD  GREENS — No  change  in  market,  movement  slow 
Is  at  40  cents,  2s  at  62%  cents. 

TURNIP  GREENS — No.  Is  at  40  cents.  No.  2s  at  60-62% 
cents,  movement  slow,  mostly  small  sales. 

BOAT  SAILINGS — The  situation  along  this  line  has  improved 
somewhat,  but  not  to  the  best  of  advantage.  Mooremack  Line;- 
will  continue  some  sort  of  sailings,  carrying  the  33  cents  rate. 
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GULF  STATES  MARKET  taking  it  on  the  (Spinach)  chin” 


By  “Bayou” 

Special  Correspondent  of  “The  Canning  Trade” 

Vegetable  Crops  Lost  in  Freeze — Farmers  Slowly  Replanting  Owing 
to  Continuing  Frosty  Weather — Okra  Pack  and  Use  Increasing — 

No  Shrimp  to  Can. 

Mobile,  Ala.,  February  29,  1940 

VEGETABLES — The  farmers  of  this  section  lost  all  the 
vegetable  crops  that  they  had  planted  by  the  severe  blizzard 
we  had  here  three  weeks  ago,  and  as  the  mercury  in  the  ther¬ 
mometer  still  dips  down  to  32  degrees  every  now  and  then,  the 
farmers  have  been  holding  back  replanting  until  they  have  some 
assurance  that  freezing  weather  is  over  with. 

A  few  scattered  small  acreages  of  peas,  potatoes  and  snap 
beans  have  been  planted,  and  of  these  the  first  planted  were  the 
peas,  which  have  already  sprouted  out  and  some  are  a  few 
inches  high,  but  beans  and  potatoes  have  just  been  put  in  the 
ground  and  have  not  commenced  to  sprout. 

No  corn  has  been  planted,  because  this  plant  will  not  stand 
any  cold  weather,  hence  they  know  it  would  be  sure  death  to  the 
crop  if  any  corn  was  sprouting  and  any  near  freezing  tempera¬ 
ture  hit  it. 

Peas,  beans  and  potatoes  can  stand  more  cold  weather  than 
corn.  The  heavy  planting  of  snap  beans  is  expected  to  start 
here  in  a  week  or  ten  days,  as  the  farmers  have  bought  their 
seed  and  are  ready  to  prepare  the  land  and  plant  just  as  soon 
as  milder  weather  sets  in. 

No  canning  of  vegetables  is  going  on  in  this  section  and  none 
expected  until  May,  which  is  when  the  snap  bean  crop  is 
usually  harvested.  The  bean  pack  is  the  most  important  in 
this  section  and  while  it  does  not  compare  in  volume  to  that 
canned  in  other  large  vegetable  producing  sections  of  the  country, 
yet  it  keeps  a  great  number  of  canneries  busy  in  season  each 
year  and  gives  employment  to  thousands  of  people. 

Okra  is  a  mucilaginous  green  pod  vegetable  of  the  mallow 
family  plant  which  is  grown  in  the  lower  region  of  the  South 
and  being  used  extensively  for  gumbo,  soup  and  stew  in  the 
South.  As  also  by  first  class  hotels  and  restaurants  all  over 
the  country  and  the  big  soup  canneries  of  the  East  and  North. 
The  consumption  of  okra  has  assumed  good  proportions,  hence  the 
pack  ranks  second  in  importance  of  the  vegetable  packs. 

SHRIMP — Jumbo  shrimp  are  as  scarce  as  the  proverbial  hen 
teeth  and  those  available  fresh  at  present  are  medium  and  small, 
which  are  moving  well,  only  because  there  are  no  large  fresh  ones 
to  be  had.  Large,  frozen  headless  shrimp  are  still  selling  well. 

No  canning  of  shrimp  is  going  on  at  present  and  very  few,  if 
any  will  be  canned  as  long  as  the  raw,  headless  shrimp  market 
is  able  to  use  them  at  an  advance  price  over  what  the  canners 
are  able  to  pay  for  them. 

Considerable  interest  is  being  manifested  by  buyers  of  canned 
shrimp  and  the  price  is  firm  at  $1.15  per  dozen  for  No.  1  small; 
$i.20  per  dozen  for  No.  1  medium  and  $1.25  per  dozen  for  No.  1 
large  f.  o.  b.  factory. 

'‘You  never  miss  the  water,  until  the  well  runs  dry,”  is  a 
t’ue  saying,  and  this  seems  to  be  the  case  with  canned  shrimp 
n.iw. 

SOURCES  OF  CONTAMINATION  IN  THE 
MANUFACTURE  OF  TOMATO  JUICE 

(Continued  from  page  8) 

0  tbreaks,  particularly  of  the  flat  sour  type,  continue  to  be 
e  countered.  Some  of  the  points  which  may  become  serious 
s;  urces  of  contamination  with  the  spoilage  organisms  are  dis- 
c  ssed,  and  general  and  specific  cleaning  techniques  are  outlined. 
1  a-ticular  attention  is  again  called  to  the  part  which  poorly 
p  :inned,  intricate  piping  systems  may  play  in  contributing 
e  cessive  bacterial  loads  to  the  product. 

REFERENCES  CITED: 

I  Berry,  Robert  N.  “Some  New  Heat-Resistant  Acid  Tolerant  Organisms 
Causing  Spoilage  in  Tomato  Juice,”  J.  Bacteriology,  Vol.  26,  p.  72  (1933). 
<  ■  Pearce,  W.  E.  and  Ruyle,  E.  H.  “Relation  of  Plant  Equipment  to  Flat 
Sour  Spoilage  in  Tomato  Juice,”  Canner,  Conv.  No.  1938,  p.  68  ;  Canning 
Trade,  Conv.  No.  1938,  p.  97 ;  Fruit  Products  Journal,  March,  1938, 
p.  203 ;  Glass  Packer,  April,  1938,  p.  243  ;  American  Grocer,  June  1,  1938, 
p.  3  ;  Canadian  Food  Packer,  August,  1938.  p.  10. 

II'  Cameron,  E.  J.,  "Control  of  Spoilage  in  Tomato  Juice  Canning,”  Canner, 
July  20,  1935,  p.  7  ;  Canning  Trade,  July  22,  1936,  p.  7  ;  Canning  Age, 
August,  1936,  p.  335. 


We  take  this  from  the  “Zavale  County  Sentinel”  of  February 
23rd,  of  Crystal  City,  Texas. 

$125  PER  ACRE  PAID  FOR  CANNING  SPINACH 
What  is  believed  to  be  a  record  price  paid  for  spinach  by 
a  canning  plant  was  paid  to  O.  E.  Bookout  for  a  patch  of 
spinach  for  immediate  harvest  by  the  Crystal  Canneries, 

Inc.,  on  the  17th  of  this  month.  Normally  a  spinach  crop 
must  be  extraordinarily  good  to  bring  more  than  $25.00 
for  canning  purposes. 

The  Crystal  Canneries,  Inc.,  had  several  hundred  acres 
of  spinach  planted  under  contract  to  them  for  processing 
in  their  local  plant.  The  unusual  hard  freeze  last  month 
and  other  unfavorable  conditions  had  so  greatly  reduced 
the  anticipated  yield  that  their  factory  has  remained  idle 
during  the  height  of  this  season.  It  was  explained  by 
S.  C.  Freed,  owner  of  the  cannery,  that  in  paying  such  a 
high  price  it  was  not  a  matter  of  profit,  but  rather  a  matter 
of  principle  and  policy.  He  also  explained  that  they  have 
a  number  of  large  buyers  who  have  given  them  all  of  their 
spinach  business  for  the  past  several  years,  and  in  view 
of  the  apparent  insufficient  supply  of  fresh  spinach  for  the 
remainder  of  this  season  it  was  decided  to  procure  the 
desired  quality  of  raw  material  and  supply  their  established 
trade  regardless  of  cost  or  profit. 

The  acreage  purchased  from  Mr.  Bookout,  who  is  one  of 
the  largest  spinach  growers  in  the  district,  is  one  of  the 
cleanest  and  best  quality  in  the  entire  Winter  Garden 
District.  Bookout  was  selling  spinach  from  an  adjacent 
patch  at  75  cents  to  85  cents  per  bushel  on  the  same  day 
the  other  acreage  was  sold  to  the  cannery. 

Mr.  Freed  has  built  a  market  for  his  product  on  a  high 
quality  pack;  and  he  evidently  means  to  protect  this 
reputation. 

Writing  us,  Mr.  Fre'ed  said  they  decided  to  take  it  on  the 
chin,  but  to  protect  their  customers.  And  they  have  a  Spinach 
Festival  and  Rodeo  in  Crystal  City,  Texas,  April  5-6-7,  and 
have  invited  us  down.  Gee  we’d  like  to  be  there.  We’re  old 
hands  at  roping  the  bull. 

STANDARDS  ESTABLISHED  FOR 
CANNED  VEGETABLES 

The  U.  S.  Department  of  Agriculture  has  promulgated  regula¬ 
tions  under  the  Federal  Food,  Drug,  and  Cosmetic  Act  establish¬ 
ing  definitions  and  standards  of  identity  for  the  canned 
vegetables  listed  below.  These  definitions  and  standards  were 
formulated  on  the  basis  of  evidence  received  at  a  public  hearing 
which  began  April  24,  1939. 

Artichokes,  asparagus,  bean  sprouts,  green  beans,  green 
stringless  beans  or  stringless  green  beans,  wax  beans  or  string¬ 
less  wax  beans,  shelled  beans,  lima  beans  or  buttered  beans, 
beets,  beet  greens,  broccoli,  brussels  sprouts,  cabbage,  carrots, 
cauliflower,  celery,  collards,  white  sweet  corn,  white  corn  or 
white  sugar  corn,  yellow  sweet  corn,  yellow  corn  or  yellow 
sugar  corn  or  golden  corn,  sugar  or  golden  sweet  corn, 
field  corn,  dandelion  greens,  kale,  mushrooms,  mustard  greens, 
okra,  onions,  parsnips,  black-eye  peas  or  black-eyed  peas,  field 
peas,  green  sweet  peppers,  red  sweet  peppers,  pimientos  or 
pimentos,  potatoes,  sweet  potatoes,  rutabagas,  salsify,  spinach, 
Swiss  chard,  truffles,  turnip  greens  and  turnips. 

The  regulations  become  effective  May  28,  1940.  They  are 
published  in  full  in  the  February  28  issue  of  the  Federal 
Register,  which  may  be  obtained  from  the  Superintendent  of 
Documents,  Government  Printing  Office,  Washington,  D.C.,  at 
10  cents  a  copy. 
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CANNED  FOOD  PRICES 


All  Prices  quoted  P.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  West  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports. 


CANNED  VEGETABLES— Conttnaed 


Canned  Vegetables 


ASPARAGUS 

White  ColoMal,  No.  2% _  . — .. 

Largo,  No.  2^........ _ .........  _ 

Medium,  No.  2^ _ _  _ 

Green  Mam.,  No.  2  ro.  eana....-  2.85 

Medium,  No.  1  tall.. . . 

Large,  No.  2^ . . . . 

Tipa,  White,  Mam.  No.  1  eq . 

Small,  No.  1  eq . . .  . 

Green  Mam.,  No.  1  sq......«.....  . 

Small,  No.  1  eq _ _ _ 

Green  Tips,  60/80,  2b.»...«»  2.00 

Green  Tipa,  40/60,  2a»..»...«.  2.30 

Green  Cuts  and  Tipa,  1.65 

Green  Cnta  and  Tipa,  10a........  7.50 

Green  Cuta,  28 . 1.00 


No.  2  Soaked.. 


BEETS 

Whole,  No.  2 — ......... 

No.  2Vi - 

No.  10  _ 

Std.  Cut,  No.  2......... 

No.  2V4  — 

No.  10 - 

Fancy  Cut,  No.  2..... 

No.  2% - 

No.  10 _ 

Std.  Sliced,  No.  2.. 
No.  2%  .. 

No.  10  _ 

Fancy  Sliced,  No.  2.. 
No.  10  . . 


CARROTS 


Std.  Sliced.  No.  2. _ 

Na  10 


Std.  Dieed,  No.  2 _ 

No.  10  _ 


PEAS  AND  CARROTS 


Eaatern 
Low  High 


2.10 

2.60 


STRINGLESS  BEANS 

Fancy  French  Cut  Green,  No.  2 

No.  10  . . 

Ebc.  Std.  Cut  Green,  No.  2 _ 

No.  10  . . 

Std.  Cut  Green,  No.  2. ............ 

Na  10  . . . . 

Fancy  Whole  Green,  No.  2.. _ 

No.  10  . . . 

Ehc.  Std.  Whole  Green,  No.  2... 

No.  10  . . . 

Fancy  Cut  Wax,  No.  2..__ _ _ 

No.  10  . . . 

Ehc.  Std.  Cut  Wax,  No.  2_..~... 

No.  10  . 

Std.  Cot  Wax,  No.  2.. . . 

No.  10  . 

Fancy  Whole  Wax,  No.  2....... 

No.  10  _ _ 

Ex.  Std.  Whole  Wax,  No.  2 _ _ 

No.  10  . . . 

Std.  Whcde  Wax,  No.  2..........„ 

No.  10  . . . 

Red  Kidney,  Std.,  No.  2.._„„_ 
No.  10  _ 


LIMA  BEANS 

No.  2  Tiny  Green . . — .... 

No.  10  - 

No.  2  Fancy  Small  Green- 

No.  2  Medium  Green..„ - 

No.  10  - - 

No.  2  Green  &  White. - - 

No.  10  - 

No.  2  Freah  Whita_ - ...... 

No.  10 


.85  1.00 

4.76  6.00 

.70  .80 

3.40  3.60 

.65  .75 

3.25  3.50 

.  1.46 

.  6.60 

1.00  1.10 

.  4.75 

.90  .96 

4.60  6.60 

.70  .87% 

3.75  4.10 

.65  .77% 

3.60  3.76 

.  1.20 

6.00  6.10 

.  1.00 

*"'67%  "i'so 

3.25  4.00 


.80 

3.76 

.75 

3.60 


4.50 

.85 

4.00 


Central 
Low  High 


2.60 

2.60 

2.40 

2.60 

2.10 

2.16 

2.30 

2.36 

1.66 

1.76 

7.60 

1.10 

.76 

.80 

3.50 

3.75 

.67% 

.75 

3.00 

3.35 

1.60 

6.00 

6.60 

.96 

6.60 

.77% 

.80 

3.76 

4.50 

.76 

3.60 

1.06 

1.20 

4.76 

6.00 

1.00 

1.16 

.70 

3.25 


.76 

3.50 


.60 

.70 

.80 

1.10 

.85 

1.36 

.96 

1.20 

.90 

1.60 

8.26 

4.00 

3.26 

6.00 

•72%  . 

.65 

.95 

.70 

2.76 

3.16 

2.76 

3.00 

.67%  .72% 


WeatCoaat 
Low  High 


2.60 

2.60 

2.60 

2.40 

O'e 

2.60 


2.60 

2.66 

2.60 

2.60 


2.46 

2.60 


2.40  2.46 


1.00 

4.76 

.86 


1.10 

6.00 

1.00 


.75 

3.25 

1.00 

4.86 

1.20 

6.00 


.80 

3.75 

1.35 

6.60 

1.20 

5.26 


1.'45 

1.55 

1.36 

1.60 

1.60 

7.26 

7.60 

. 

. 

1.26 

1.30 

1.20 

1.25 

1.10 

1.80 

1.25 

1.26 

4.25 

6.00 

.85 

.92% 

.90 

.90 

.90 

4.60 

4.76 

tii'-n 

.65 

.80 

.72% 

.80 

.90 

.95 

3.60 

4.00 

1.06 


.75 

3.25 


.66  .70 


CORN— Wholegrain 
Yellow,  Fancy  No.  2.. 


Ektatem 
Low  High 


.92%  1.16 


White.  Fancy  No.  2.. 

No.  10 . . 

Ex.  St.  No.  2 . 

No.  10 
Std.  No.  2. 

No.  10 _ 

Shoepeg,  Fancy  No.  2.. 
Na  10 


Ex.  Std.  No.  2.— — - 

No.  10 _ 

Std.  Na  2 - 

CORN — Creamatyle 


.92%  1.06 
6.26  6.80 
.85  1.00 

4.76  . 

.76  . 

4.00 
1.00 
5.26 
.90 
4.35 
.86 


4.60 

1.16 

6.00 

1.06 

5.25 

.86 


Std.  Split,  No.  1,  Tall . — 

No.  2%  - 

No.  10  _ 

MIXED  VEGETABLES 
Fey.,  No.  2 _ 

Std.,  No. 

No.  10  _ 

PEAS 

No.  2  Fancy  Sweeta,  28 _ _ 

No.  2  Fancy  Sweeta,  Sa........... 

No.  2  Fancy  Sweeta,  48 — ....... 

No.  2  Fancy  Sweeta,  68 . . 

No.  2  Ex.  Std.  Sweeta,  28......... 

No.  2  Ex.  Std.  Sweeta,  8a . .... 

No.  2  £hc.  Std.  Sweeta.  48......... 

No.  2  Ex.  Std.  Sweeta,  68..-....- 

No.  2  Std.  Sweeta,  2a _ 

No.  2  Std.  Sweets,  8a . . 

No.  2  Std.  Sweets,  4s _ — — 

No.  2  Std.  Sweeta.  68 . 

No.  10  Std.  Sweeta.  2s... - 

No.  10  Std.  Sweeta,  Sa - - 

Na  10  Std.  Sweets.  48 - -.— 

No.  10  Std.  Sweets,  6s - — ... 

No.  2  Fey.  Alaska,  la . -.— 

No.  2  Fey.  Alaska,  28 . — ... 

No.  2  Fey.  Alaakas,  8a— 

No.  2  Ex.  Std.  Alaskaa,  la— 
No.  2  Ex.  Std.  Alaakas.  2s — 
No.  2  Ehc.  Std.  Alaskaa,  Ss..— 
No.  2  Ex.  Std.  Alaakas,  4a— 
No.  2  Ex.  Std.  Alaskan,  6s — - 
Na  10  Std.  Alaakas,  la— . 
No.  10  Ex.  Std.  Alaskaa,  2s..— 
No.  10  Elx.  Std.  Alaskaa,  Sa— 

No.  2  Std.  Alaskaa,  2a . 

No.  2  Std.  Alaakas,  Ss _ — 

No.  2  Std.  Alaakas,  4s _ _ 

No.  2  Std.  Alaskaa,  6s——.... 
No.  10  Std.  Alaskaa,  la—— 

No.  10  Std.  Alaakas.  Ss _ 

No.  10  Std.  Alaskaa,  Ss— . - 

Na  10  Std.  Alaskaa,  4a _ 

No.  10  Std.  Alaakas,  6s...—— 

Na  2  Ungraded— _ — — 

Soaked.  2s  — 

Blackeye,  2a,  Soaked. . . . 


.76  .86 

.  2.76 


.80  .92% 

4.25  4.60 

.60  .80 

3.00  4.00 

1.36  . 

1.26  . 

1.16  . 

1.07%  1.10 

1.10  . 

1.07%  . 

.90  1.02% 

.87%  . 

.96  . 

.90  . 

.85  . 


4.60 

'l.'60 

1.26 

1.05 

‘iilO 

1.00 

.96 

.90 


1.66 


1.46 

1.16 

1.06 

.97% 

.95 


6.60  6.76 

1.00  . 

.95  . 

.90  . 

.90  . 


6.60 

6.25 


5.60 

5.35 


.86  . 

.66%  .60 
2.76  3.00 

.60  .65 

2.60  3.26 


3.00 

.ou 

3.25 

Fating  No. 

.70 

.86 

1.10 

3.36 

.90 

No.  2% 
No.  S  — 

3.60 

3.76 

No.  10  -. 

.80 

.90 

.70 

.72% 

eM.M« 

SAUER  KB 

3.60 

4.60 

3.00 

3.26 

8.60 

Fancy,  No. 

Na  2% 
Na  S  ..— 
No.  10  — 
SPINACH 

No.  2  _ 

No.  2% 
No.  10  . 


.90 

2.'90 


.76 

.80 


3.00 


.76 

1.00 


2.80  8.40 


1.16 

4.00 


.96 

1.26 


1.10  1.26 


SUCCOTASH 

Std.  Na  2,  Gr.  Com,  Dr.  Umas. 
Std.  Mo.  2,  Gr.  Com,  Ri.  Limas. 
Triple,  Na  2- 


.77%  .86 
.90  1.10 

.97%  - 


Central 
Low  High 


No.  10  _  - 

_  6.30' 

6.60 

4.86 

6.26 

Ex.  Std.  Na  2 . . — 

_  .86 

1.00 

•87% 

.96 

No.  10  _ 

Std.  No.  2  _ 

_ 4.76 

-  .70 

6.00 

4.60 

4.76 

.86 

4.60 

No.  10 _ 

- 4.00 

.90 

5.00 


1.07% 

6.60 


4.60  . 

.76  . 

4.26  _ 

.97%  1.00 

6.00  6.00 


Yellow,  Fancy  No.  2.-.. 

.86 

.96 

.86 

1.00 

No.  10  . - . 

4.50 

4.76 

4.25 

4.50 

Ex.  Std.  No.  2 . 

.tt.... 

.76 

.86 

.76 

.90 

Na  10  . 

.  _ 

4.26 

4.60 

3.76 

4.26 

Std.  No.  2 _ 

No.  10  _ 

— 

.72% 

.77% 

.70 

3.40 

.86 

.86 

4.00 

.90 

White,  Fancy  No.  2—. 

_ 

.86 

1.00 

Na  10  . . 

6.00 

4.00 

4.60 

Elx.  Std.  No.  2. . 

_ _ 

•72% 

.90 

.76 

.85 

Na  10  . 

. 

4.26 

6.00 

3.95 

4.60 

Std.  No.  2 . 

_ 

•67% 

.80 

.67% 

.70 

No.  10  — . 

HOMINY 

4.00 

4.25 

3.65 

4.00 

.70 

2.00 


2.86 


West  Coast 
Low  High 


1.27% 

1.50 

1.40 

1.20 

1.30 

1.30 

1.10 

1.20 

1.20 

1.00 

1.10 

1.10 

1.20 

1.20 

1.00 

1.00 

.96 

1.00 

.90 

.96 

.97% 

1.00 

. 

.90 

.96 

1.16 

.87% 

.90 

.821 

•87% 

.90 

.80 

6.26 

6.76 

6.00 

6.26 

6.00 

4.60 

4.76 

4.60 

4.26 

4.75 

4.60 

1.46 

1.60 

1.35 

1.45 

1.35 

1.07% 

1.40 

1.30 

1.20 

.. 

1.10 

1.16 

1.20 

1.00 

1.10 

1.10 

.95 

1.00 

.95 

1.05 

6.00 

6.26 

. 

6.60 

6.60 

-1  nil 

6.00 

5.50 

. 

.96 

1.00 

1.00 

.92% 

.90 

.90 

.90 

.86 

.90 

.86 

6.00 

6.25 

4.50 

4.76 

4.60 

••••ass 

4.26 

.96 

.60 

.60 

.60 

2.60 

. 

.65 

a«»a*** 

.67% 

.90 

2.76 

3.26 

.76 

.80 

.76 

.70 

.85 

1.00 

2.90 

3.30 

8.10 

1.50 

1.40 

1.30 

1.20 

1.25 

1.20 

1.05 

1.10 


1.20 


6.26 

6.00 

4.76 


1.45 

1.40 

L80 

1.20 

1.10 

1.10 


1.10 

.95 

.95 

.93 


6.0" 

4.75 

4.76 

l.C', 

.65 


1.15 

8!39 


.92%  1.10 
1.00  1.35 

3.60  4.35 
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SWEET  POTATOES 


Eastern 
Low  High 


Central 
Low  High 


West  Coast 
Low  High 


CANNED  FRUITS— Continued 


. 70 

.80 

1.20 

M-  . 

. 86 

.97% 

1.60 

2.76 

3.26 

-76 

.76 

No.  2%  . . 

.  1.00 

1.07% 

1.00 

.  3.35 

^76 

tomatoes 

1.00 

1.05 

1.10 

Solid  Pack 
1.00  1.05 

.  1.10 

1.36 

1.25 

1.36 

1.36 

.  8.60 

4.26 

4.50 

4.26 

4.36 

.60 

.46 

.47% 

.90 

.76 

. 76 

.80 

.76 

. 96 

1.17% 

1.00 

1.16 

.97% 

No.  10  . 

3.60 

3.26 

3.60) 

3.10 

. 42%  .47% 

.42% 

With  puree 
.65  .67% 

.62%  .70 

.66 

.80 

.82% 

.85  .90 

.85 

1.02% 

.90 

2.70 

3.10 

3.20 

TOMATO  PUREE 

Std..  No.  1,  Who.  St.  1.04... 

. 42%  .60 

.....  3.26  . 

.42% 

3.00 

.46 

3.25 

3.26 

3.40 

. 40  . 

.40 

.42% 

3.00 

.62% 

3.00 

.  2.76  . 

2.86 

3.16 

TOMATO  JUICE 

.40  . 

.60 

.65 

.76  .80 

. 90  . 

.80 

.76 

.80 

2.45  3.00 

2.90 

3.26 

2.90 

3.16 

turnip  greens 

.76  . 

.70 

.76 

.  1.00  . 

.96 

1.00 

No.  10  . — . . 

_  3.36  3.76 

3.26 

3.60 

Canned  Fruits 


.72^! 


apples 

No.  10,  water .  2.76  . 

No.  10,  sUndard  heavy  pack....  2.90  3.00 

No.  10,  fancy  heavy  pack .  3.25  3.50 

APPLE  SAUCE 

No.  2  Fancy . -  *70  . 

No.  10  . . —  3.60  . 

No.  2  Std. _ _ 62^^ 

No.  10  . .  2.85 

APRICOTS 

No.  2%,  Fancy . 

No.  2%,  Choice. . 

No.  2%,  Std . 

No.  10,  Fancy . 

No.  10,  Choice . 

No.  10,  Std . 

BLACKBERRIES 

Std..  No.  2 . — . 

No.  8  . 

No.  10,  water . 

BLUEBERRIES 

No.  2  _ 

No.  10  _ 

CHERRIES 


R.  A.  Fey.,  No.  2^.. 
Choice,  No.  2%..... 

Std.,  No.  2% . 

Fey.,  No.  10 . 

Choice  No.  10 . . 

Std.  No.  10 . 


. . 

1.40 

7.00 

1.60 

1.46 

9.00 

1.60 

2 . 

1.06 

1.00 

1.10 

10 _ 

4.75 

5.00 

6.00 

5.60 

FRllTS  FOR  SALAD 

Fey..  No.  2% . . . 

N,i.  10  . 

GU.-.PEFRUIT  SECTIONS 

8  oe . . . 

No  it  . . 


GF  PEFRUIT  JUICE 

8  o . . 

Nt.  1  . . 

No  .00  _ 

No  a  _ 

46  _ _ 

No  .  _ _ 


Florida 


.97*4  1.06 
.  2.60 


.82% 


.57%  .62% 

1.30  1.40 


.55 

1.16 


.60 

1.26 


GC  iSEBERRIES 

St  No.  2 . 

Ni  10  _ _ 

PK  :hes 

Y.  .  Fey.,  No.  2%., 

'  ice.  No.  2% _ 

f  .V,  No.  2% _ 

F  y.  No.  10 . 

Ci.oice,  No.  10 . 

S'  l..  No.  10 _ 

F'»,  No.  10 . 

Vaster,  No.  10.... . 


2.90  3.00 

3!26  siss 


1.96 

1.80 

1.35 

6.26 

6.00 

4.90 


2.00 

1.86 

1.46 

6.60 

6.26 

5.26 


1.00  1.10 


8.76  4.00 


1.36 

6.00 

2.06 

1.96 

1.70 

6.86 

6.45 


1.40 

5.26 

2.16 

2.10 

1.80 

7.00 

6.76 

6.00 


2.30  2.40 

7.66  7.76 

California 


1.86 

6.00 

1.60 

1.60 

1.32% 

1.45 

1.22% 

1.26 

4.90 

6.05 

4.40 

4.60 

3.76 

4.00 

3.76 

4.16 

3.25 

3.40 

Ekutern 
Low  High 


Central 
Low  High 


West  Coast 
Low  ffigh 


PEARS 

Keifer,  Std.,  No.  2% _ 

No.  10  _ 

Choice,  No.  2%..>..............~~. 

No.  10 _ 

Bartlett,  Fancy,  No.  2% _ ... 

Choice,  No.  2% _ 

Std..  No.  2% _ 

Fey.,  No.  10 . 

Choice,  No.  10 . 

Std.  No.  10 . 

No.  10,  Water.................... 

No.  10  Pie,  S.  P _ 


PINEAPPLE 

No.  1  Flat. . 

No.  211  Cyl _ 

No.  2  Tall . 

No.  2% . 

No.  10  in  Juice... 
No.  10  in  Syrup.. 


1.86  1.86 


L66 

1.90 

.  2.10 

2.16 

1.86 

2.00 

1.30 

1.40 

.  1.65 

1.76 

.  . 

7.00 

.  6.26 

6.60 

.  6.76 

6.00 

.  3.60 

4.00 

.  4.00 

4.16 

PINEAPPLE  JUICE 

Buffet  . . . 

No.  211  _ 

No.  2  _ 

No.  2%  _ 

46  os . . 

No.  10  _ _ 

RASPBERRIES 

Black,  Water,  No.  2.. 

No.  10  _ 

Red,  Water,  No.  2... 

No.  10  . . 

Black,  Syrup,  No.  2... 
Red,  Syrup,  No.  2...... 

STRAWBERRIES 

Ex.  Pres.,  No.  1 _ 

No.  2  _ 

Pres.,  No.  1...... _ 

No.  2  _ 

Std.,  Water,  No.  10.. 


HERRING  ROE 

10  OB.  .............. 

No.  2,  19  OB......... 

No.  2,  17  OB......... 

LOBSTER 
Flats,  1  Ih _ 

g  K:  = 

OYSTERS 


F.  O.  B.  Honolulu 
Crushed  Sliced 
.80  .80 

.86  _ 

1.27%  1.42% 
1.70  1.70 

6.86  6.60 
6.76  6.00 

F.  O.  B.  Honolulu 
.47%  ....... 


.67^ 


.80 

.96  ■ 

. 

1.37% 

2.17% 

8.76 

4.60 

1.46 

1.60 

1.66 

8.76  . 

6.00 

6.00 

1.66 

7.26  7.60 

6.26 

6.60 

6.60 

1.76  _ 

1.40 

1.60 

1.80 

2.00 

2.10 

Canned  Fish 


.70  _ 

1.26  . 

1.12%  1.26 


Std.,  4  os. . . . . . 

6  OB. 

8  OB.  ................................ 

10  OB. 

Selects,  6  os.......»..._ — ..... 


3.25 

1.80 

Sov 

1.00 

1.06 

1.10 

1.06 

1.80 

2.10 

2.20 

2.10 

SALMON 

Red  Alaskas,  Tall,  No.  1.. 

Flat,  No.  % - 

Cohoes,  TMl,  No. 

Flat,  No.  1 - 

No.  %  - 

Pink,  Tall,  No.  1 _ 

FUt.  No.  % - 

Sockeye  Flat,  No. 

No.  %  - 

Chums,  TsJl,  Mo. 

Medium,  Red,  Tall.......... — .. 

SHRIMP 


Noi.  1,  Small.. 
No.  1,  Medium... 
No.  1,  Large... 


1.10 


1.10 

1.60 


1.20 

1.65 


2.35  2.36 

- -  1.72% 

1.90  2.00 


1.65  1.66 


2.00 

1.40 

1.80 


2.10 

1.46 

1.90 


1.30 
...  1.35 


SARDINES  (Domestic)  Per  Case 

%  Oil.  Key - 

%  Oil,  Ksylssa....»— « 

%  Oil,  Tomato,  Carton.. 

%  OU,  Carton................. 

%  Mustard.  Keyless - 

Calif.  Oval  No.  1.  24’s..- 
Calif.  Oval  No.  1,  48’s.... 

TUNA  FISH.  Per  Case 

Fey.,  Yel.,  U.  84’s _ 

F^..  Tel.,  Is,  48'a 

Lli^  MeaC  Is. 


4.00 

3.36 


4.36 

3.10 


Southern 
1.16  1.80 


1.20 

1.25 


1.36 

1.40 


3.50  4.16 


11.60  12.00 
6.26  6.60 
4.16  4.30 

9.50  10.00 
5.60  6.76 

3.66  3.90 
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WHERE  TO  BUY  smile  awhile 

There  is  a  saving  grace  in  a  sense  of  humor 

—the  Machinery  and  SuppUes  you  need  and  the  leading  houses  that  Contributions  Welcomed 

supply  them.  Consult  the  advertisements  for  details.  _ 


ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BOOKS,  on  canning,  formulae,  etc. 

The  Canning  Trade,  Baltimore,  Md. 

BOXES,  Corrugated  or  Solid  Fibre 

Eastern  Box  Company,  Baltimore,  Md. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 

CANNERY  SUPPLIES 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMENT 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio 

E.  J.  Judge,  Alameda,  Calif. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mfg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Morral,  Ohio 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

United  Company,  Westminster,  Md. 

CANS 


OF  COURSE  NOT 

Englishman:  With  all  due  deference,  my  boy,  I  really  think 
our  English  custom  at  the  phone  is  better  than  saying  “Hello” 
as  you  do. 

American:  What  do  you  say  in  England? 

Englishman:  We  say  “Are  you  there?  Then,  of  course,  if  you 
are  not  there,  there  is  no  use  in  going  on  with  the  conversation. 

Conductor:  How  old  is  this  little  boy? 

Lady:  Four. 

Conductor:  How  old  are  you,  sonny? 

Sonny:  Four. 

Conductor:  Well,  I’ll  let  him  ride  free  this  time,  but  I  know 
what  he’s  gonna  be  when  he  grows  up. 

Lady:  What  is  he  gonna  be? 

Conductor:  Either  a  liar  or  a  giant. 


He  (at  the  movies):  Can  you  see  all  right? 

She:  Just  fine! 

He:  Is  there  a  draught  on  you? 

She:  No. 

He:  Is  your  seat  comfortable? 

She:  Yes. 

He:  Well,  will  you  move  over  and  give  me  that  seat? 

“Is  the  family  upstairs  Scotch?” 

“Why  do  you  ask?” 

“Well,  they’re  raising  such  a  commotion  because  the  baby 
swallowed  a  penny.” 

“Are  you  in  favor  of  women  taking  part  in  public  affairs?” 
“It’s  all  right  if  you  really  want  the  affairs  public.” 


American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  Company,  Philadelphia,  Pa. 
Heekin  Can  Company,  Cincinnati,  Ohio 
National  Can  Corp.,  New  York  City 


Mistress:  The  last  maid  I  had  was  too  fond  of  policemen, 
Mary.  I  shall  expect  you  to  avoid  them. 

Maid:  Don’t  worry  about  that.  Ma’am.  I  hate  the  sight  of 
them.  My  father  was  a  burglar. 


CAN  SEALING  COMPOUND 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago,  Ill. 

LABELS 

Gamse  Lithographing  Co.,  Baltimore,  Md. 

R.  I.  Kittredge  &  Co.,  Chicago,  111. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 


BY  GEORGE! 

A  man,  w'hose  wife  was  inclined  to  be  jealous,  was  sitting  with 
her  one  evening  when  the  telephone  rang. 

“Hello — is  that  you,  George?”  his  wife  heard  him  say.  “How 
are  you,  George?  Certaintly,  George.  When  did  you  say, 
George?  Right  you  are,  George.  Goodbye,  George.” 

Replacing  the  receiver,  he  turned  to  his  wife,  and  said:  “My 
dear  that  was  George.” 

Have  you  forgotten  that  $5  you  owe  me? 

By  no  means.  Didn’t  you  see  me  try  to  dodge  into  t!  at 
doorway? 

So  you  wanted  to  steal  my  girl  away  without  warning? 

Oh,  no — what  warning  did  you  want  to  give  me  about  her ' 


SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 
Northrup,  King  &  Company,  Minneapolis,  Minn. 
Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

SEED  TREATMENT 

Bayer  Semesan  Co.,  Wilmington,  Del. 

SUGAR 

Com  Products  Sales  Co.,  New  York  City 


Golfing  Dentist  (to  secretary):  If  anyone  should  inquire,  IV  ‘ss 
Smith,  I’m  away  on  business.  I  have  eighteen  cavities  to  ill 
this  fine  afternoon. 

Doctor:  You  must  avoid  all  forms  of  excitement. 

Male  Patient:  But,  Doctor,  can’t  I  even  look  at  them  on 
the  street? 

“So  you  use  three  pairs  of  glasses.  Professor?” 

“Yes,  one  pair  for  outdoors,  one  for  indoors,  and  the  thirtl  to 
look  for  the  other  two.” 
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THE  CANNING  TRADE 


CANNERS  -  -  - 


for  as  little  as  a  stamp 

wouldn't  you  like  to  able  to  place  your  name,  brands  and  list  of  items 
you  pack  on  the  desk  of  the  leading  wholesale  grocers,  chains,  volun¬ 
taries  and  Food  Brokers  throughout  the  country  and  keep  them  there  for 
the  entire  year  for  that  one  initial  cost?  You  can  do  it  using  the 
"ALMANAC  of  the  Canning  Industry" 


•  You  get  your  advertising  right  along  with  all  of  the  industry's  vital  re¬ 
ferences  to  assure  attention — the  Food  Laws,  Labeling  reguirements, 
U.  S.  Grades  (for  guality  determination),  pack  and  crop  statistics,  prices, 
and  other  data  necessary  to  every  live  buyer  and  broker,  and  you  get 

a  full  year  of  advertising  for  the  one  cost. 


•  You  get  a  classified  listing  in  "Where  to  Buy  Canned  Foods".  This 
shows  your  name,  location,  the  items  you  pack  and  the  page  number  of 
your  advertisement  for  reference.  At  $100  per  page  ($60  per  half  page) 
this  full  year  of  advertising  costs  about  2c.  per  book  (4500  books).  Use 
this  economical  means  to  help  your  sales  in  1940.  Make  buyers  know 
you  better  and  keep  them  ever  mindful  of  what  you  offer.  Order  space 
at  once  to  assure  a  good  location.  Ready  about  March  30th. 


Since  1916 — annually  compiled  and  published  by 

THE  CANNING  TRADE  20  S.  GAY  STREET  BALTIMORE,  MARYLAND 


•  Machinery  and  suppylmen — Since  our  business  is  to  serve  canners,  the  ALMANAC 
is  published  primarily  for  their  information.  Each  subscriber  to  THE  CANNING  TRADE 
receives  the  Almanac.  Many  buy  extra  copies.  It  affords  you  the  opportunity  and 
economy  of  a  full  year  of  advertising  to  canners  for  the  one  initial  cost.  "Where  to 
Buy  Machinery  and  Supplies"  listing  is  available  to  advertisers  only. 


As  grow  Stringless  Green  Pod 

/!  Ua/uLi,  UcuMdio^^n^f  fiAolipc  aafUeitf, 
for  packing  asparagus  style  or  cut  beans 

Associated  Seed  Growers,  Inc.  Main  office:  New  Haven,  Conn. 


Atlanta  •  Cambridge,  N.  Y.  •  Indianapolis  •  Los  Angeles  •  Memphis  • 


Salinas  •  San  Antonio 


